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Its velvet finish 
is only the beginning. 



Hydrating Foundation 


What was once simply exquisite makeup, now does 
exceptional things for the look of your skin. 

An exclusive Hydra-Voile System now imperceptibly veils 
your skin in hydration. A luxuriously light-textured foundation 
slips on flawlessly... lasts tirelessly.. .offers a natural 
sunscreen for everyday wear. 

And because the perfect finish can only begin with 
your perfect shade, count on the global range of Lancome’s 
Priority Colour System to meet your match. 


MAQUIVELOURS...Foundation that becomes you. 
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“Fiesta” by Croscill, a riot of bright blue and yellow floral stripe on 200'thread count cotton/polyester. 


Sheet Sets, with cases: 
Twin, $45 
Full, $65 
Queen, $80 
King, $100 


Comforters: 
Twin, $90 
Full, $120 
Queen, $145 
King, $170 


Dusters: 
Twin, $39 
Full, $45 
Queen, $50 
King, $60 


Pillows: 
16x16”, $25 
20x20”, $30 


Jacobsons 








Shown: Holiday Village 
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Because art is never an extravagance. 
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In This Issue 


Cover photograph, 
Starr Okenga: 


paper angels, a pink man with a tinsel 
tail, and glass-winged cherubs swirl 


of “Our Family Tree. ” Underneath a 
boxes covered in a rich array of fabrics 
and trims, each a present in itself See 
our story on page 11. 



Photograph, left, 
Toshi Otsuki: 


greetings and gathering up last 
minute holiday treats, this bustling 
scene exemplifies the imaginative ge¬ 
nius of Tiffany & Co. in its five 
small windows for Christmas. Year 
after year its intention is the same: 
simply to delight the children of the 
city. ” See our story on page 92. 
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SILKY SHEER 


SILKY OPAQUES 


EVENING SHEER 
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All the ways 
to wear Silky Sheer 
can be found in 
your closet. 
Because practi¬ 
cally everything in 
your closet can be 
worn with Silky 
Sheer. They’re 
perfectly suited for 
a professional look 
at the office, yet 
sheer enough for 
a little black dress 
at night. This is 
one bare essential 
no wardrobe 
should be without. 


So sheer, they 
should definitely 
come out for 
special occasions. 
For just a hint of 
elegant color with 
something formal, 
frilly or daringly 
sexy. Whenever 
you want to 
look your best. 
Because even 
though it’s 
Evening Sheer, 
there’s nothing 
wrong with a little 
daytime exposure. 


For skirts that go 
to great lengths or 
simply stop short, 
Silky Opaques are 
a must. The rich 
colors let you get 
creative with your 
closet. Wear 
shorts, suits and 
dresses in winter 
with Opaque 
Tights, or dress up 
a summer mini 
with Opaque 
Lights. They pull 
any outfit together 
for a very contem¬ 
porary look, day 
or evening. 


It’s the shape 
you want to be in. 
Perfect for today’s 
pencil-thin fashions. 
Wear Silky Sheer 
Shapers with 
elegant body- 
hugging silhouettes. 
Opaque Shapers 
with knits that cling. 
Both work beauti¬ 
fully under slender 
stirrups. With 
Shapers, you'll 
always get smooth, 
sleek control from 
waist to thigh that 
melts into the most 
elegant legs ever. 
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for Silk Reflections in Fashion Textures, Light Support, Thigh Highs, Kneehighs and Silky Stockings. 
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Getting Up Is Easy. 

It’s The GoingThatGetsTough. 
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With light like this it’s easy to be a 
morning person. The golden sun gently wakes 
you to a room warmed with a gentle glow. 
Breezes fresh with the promise of a new day 
lift you from your slumber. 

With Andersen® Feature Windows 
a bedroom is awakened to beautiful 
possibilities. Their stunning shapes and 
delightful details bring more than light 
to a room, they create environments of 
comfort and style. 

To create such a place in your home, 
contact your Andersen window and patio 
door dealer listed in the Yellow Pages, send in 
the coupon, or call 1-800-426-4261. With 
Andersen Feature Windows to light up your 
room, you’ll truly rise and shine. 

Come home to quality. J 

Come home to Andersen® 

Send me free literature. I plan to □ build i 
CH&t' Suste . ' 

I plan to □ remodel. I plan to □ replace. 



cm _ sm 

za?_ Bam _ 

Send to Andersen Windows, Inc., P.O. Box 3900, Peoria, IL 61614. 

170-1292 



















The Secret of the Best Christmas 

t was “everybody doing the same things all at the same time” that was to 
Robert P Tristram Coffin the secret of the best Christmases. “You will allfall to 
and string cranberries and popcorn for the tree, ” he wrote, “and the bright lines each 
of you has a hold on will radiate from the tree like ribbons on a maypole. ” 


To these cheerful observations, 1 would like to 
add my own: Everybody following all the old traditions 
year after year is what makes Christmas such a com¬ 
fortable time. For me, the custom of wearing a special 
dress for Christmas brings back the fondest memories 
of all, especially if it looks like the velvet one in the por¬ 
trait above. (See page 44.) 

I had velvet dresses at many different times when I 
was growing up, just as my grandmother did. But when 
she was a girl, she didn’t get dressed up just on 
Christmas Day—she was allowed the privilege after¬ 
wards, too, when her mother felt exhausted from holiday 
festivities. Though my grandmother didn’t know it at the 


time (she always smiled when she told this story), this 
“treat” was a ploy to ensure she would sit still in her fin¬ 
ery, blessedly quiet for an hour or so. 

Such a clever ruse was never tried on me, but, like 
my grandmother, I always looked forward to putting on 
my velvet dress. Even today, I love thinking about what to 
wear on Christmas Day. 

Decorating the tree, the holiday dinner, invitations 
from friends, open houses, velvet dresses—this season is 
truly one of “everybody doing the same things all at the 
same time.” In its goodwill, peace, and love, it is a time 
like no other, linking us in its heartfelt embrace. In the 
spirit of the season, we wish you all a very happy holiday 
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For information about the Betsy- 
Tacy Society, readers may write to RO. 
Box 4774, Naperville, IL 60567. 

Michele Franck 
Corresponding Secretary 
The Betsy-Tacy Society 
Mankato, Minnesota 

I was so pleased to read Patricia 
O’Toole’s “Passport to the Universe” 
featured in September. Her book “The 
Five of Hearts” is a wonderful biogra¬ 
phy and a compelling portrait of an era 
in America. Also, for those who would 
like to read more about William Morris 
and his circle, (“A Quest for the Beauty 
of Life”), I recommend Gay Daly’s book 
“Pre-Raphaelites in Love,” a charming 
biography of the Pre-Raphaelite 
Brotherhood and the women who 
shared their lives. 

Julie Raffety 
Santa Barbara, California 

I could not wait to call my moth¬ 
er when I saw the Donegal Irish Parian 
China tea set in “Touring” in 


Your article on Sooke 
Harbour House in the October 
issue brought back a flood of 
fond memories. At one time I 
lived near the inn, and was an 
employee when Fredrica and 
Sinclair first started their ven¬ 
ture. They are wonderful 
people, and it is a wonderful 
place to experience. 

Gwen Dalphonso 
Hansville, Washington 


What a delight to find 
the article on John Burroughs in 
October. I recently purchased his 
“Locusts and Wild Honey” and “Birds 
and Poets” at a library book sale. I was 
reliving my mother’s love for his writ¬ 
ings when your article appeared. It was 
the frosting on the cake! 

Breta C. Sisson 
Cortland, New York 


We were thrilled by the phenom¬ 
enal response to the piece in July 
“Events” about the Betsy-Tacy 
Convention. On very short notice, a 
large number of your readers were able 
to make plans to attend, and we had 
nearly 350 participants. Membership in 
the Betsy-Tacy Society has tripled in the 
last several months. 

It is heartwarming to know there 
are so many Maud Hart Lovelace fans 
still keeping her spirit and memory 
glowing. Our organization will soon 
have to give up our unofficial theme, 
which is, “I thought I was the only 
one.” Thanks in no small part to 
Victoria, we know that isn’t true. 


September. It is the same one 
my mother bought for me in 
Ireland when we toured the 
country together. Your pho¬ 
tographs and story brought 
back a happy time with a spe¬ 
cial lady 

Mary Dietrick 
Cheyenne, Wyoming 


Oh, how I could relate to 
the September issue, especially 
“Passport to the Universe.” I 
have always loved to read, and 
have enjoyed Tennyson ever 
since I discovered “Idylls of the 
King” in junior high school. I 
could hardly wait to take a 
poetry class in college—only 
g to have my excitement dashed 
| by a professor who disliked 
g Tennyson. But, thankfully, I 
£ continued to appreciate his 

poetry and have just purchased 
a turn-of-the-century edition of his 
complete works—which also ties into 
your article “Thming Over Old Leaves.” 

Karen Holowinski 
Denver, Colorado 


An herb lover myself, I was 
delighted to discover your article 
“Sweetly Scented Geraniums” in 
September. After months of unsuccess¬ 
fully searching for these aromatic 
plants, I now have a ready list of 
sources to contact. 

Vicki Del Boccio 
Park Ridge, Illinois 


As a young girl I had “horse 
fever”—and never recovered. Some of 
my fondest dreams were lived through 
“National Velvet” (“Children’s Corner”), 
as described in the October issue. Your 
article inspired me to retrieve my 50- 
year-old English saddle from a storage 
shed and shine it up. Thanks for bring¬ 
ing back some great memories. 

Nell Smith 
Hattiesburg, Mississippi 


o be capable 
of steady 
friendship or lasting 
love, are the two greatest 
proofs, not only of good¬ 
ness of heart, but of 
strength of mind. ” 

—William Hazlitt 
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Our staff would enjoy hearing from you. Send letters to "Dear Friends,” VICTORIA, 224' 


: 57th Street, New York, New York 10019. 






















in a season 
of splendor, vintage 
Christmas ornaments, visions 
of Santa Claus, and re-cre¬ 
ations of historic celebrations. 


A Creole Reveillon and 
A Bonap arte Wedding 

Christmases Past at Delaware's 
Winterthur Museum 

One of the finest museums in the country 
Winterthur is a treat to visit at any time of year. Its 
extensive gardens, conservatory library its court 
surrounded with the facades of four handsome 
American buildings, and its gracious rooms pol¬ 
ished by one of the best collections of American 
period furnishings—all offer a pleasurable way 
to enrich one’s appreciation of the past. 

And at the holidays, the former du Pont 
home is a place where Christmas lives. From 
November 11 until January 3,1993, visitors 
may peer through a keyhole, like so many 
Alices in Wonderland, to catch a glimpse of how 
18th- and 19th-century Americans of different 
backgrounds celebrated. Among the customs 
that convey the season’s flavor are a Creole 
Reveillon (the collation served after Midnight 
Mass on Christmas Eve) in New Orleans; a New 
Year’s Day Calling at the White House; a wed¬ 
ding— Napoleon’s brother, Jerome Bonaparte, 
to Betsy Patterson on Christmas Eve, 1803, in 
Baltimore; Hannukah in New York City in the 
early 19 th century; dancing at an 
18th-century, Tidewater mansion; 
and an 1810 St. Nicholas Day din¬ 
ner at the New-York Historical 
Society, where, with the help of 
some friends such as authors 
Washington Irving and Clement 
Clarke Moore our American Santa 
Claus got his start. 

Other dazzling spectacles 
are Christmas trees, including one 
suspended from the ceiling (too 
high for nibbling mice), a 
German-American tree “snow- 
covered” with white cotton bat¬ 
ting, a tree hung with scissors and 
thimbles, one festooned with tiny, 
uniformed soldiers ready to fight 
the Battle of "Renton, a dried flow¬ 
er tree, and a Dickensian triumph 
of gifts and lights flickering from 
glass pots filled with oil. After a 
visit, the only thing left to do is to 
let a few visions of sugarplums 
dance through one’s head. 
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Events, Occasions, Celebrations 

Winterthur is located on Route 52, six 
miles northwest of Wilmington, Delaware. 

"fours leave every half hour, foesday to Friday, 

10 A.M. to 5 PM. (last tickets sold at 3:45); 

Saturday 10 A.M. to 7 PM. (last tickets, 5:45); 

Sunday, noon to 7 EM. (last tickets, 5:45 PM.). 

Evening hours: December 1, 2, 3,8,9, and 10, 
from 6 to 9 PM. (last tickets, 7:45). For ticket 
prices and further information, call 302-888- 
4600; 800-448-3883 or for the hearing im¬ 
paired—TDD: 302-888-4907. 


Child ren's B ooks 

“Dream Makers: American 
Children's Book Illustrators'' in 
Atlanta 

Just about now, in a land where it is al¬ 
ways very very cold and very very white with ice 
and snow, a bearded old fellow—a little bit port¬ 
ly—is hard at work with his team of tiny helpers, 
finishing this doll and that sled to pack up for a 
trip he’ll be making on Christmas Eve. Some 
children await his arrival with all the innocent 
faith of childhood, while others feign cynicism, 
but all sense the excitement in the air that’s been 
felt by generations before them. 

Appropriately for the season, Santa Claus 
is starring in the High Museum’s exhibit of chil¬ 
dren’s book illustrators, on view now through 
February 21,1993- The exhibition, which in¬ 
cludes 118 original drawings and paintings and 
some 75 rare children’s books, has been drawn 
from the collection of Betsy Beinecke Shirley Ms. 
Shirley has a particularly soft spot in her heart 
for images of Santa, according to Judy Larson, 
curator of American art, so he is seen through the 
eyes of artists ranging from Richard Andre, at the 



turn-of-the-century, to present-day illustrators. 
Included of course is Thomas Nast, the man who 
painted the jolly old elf to accompany Clement 
Clarke Moore’s “A Visit From Saint Nicholas” in 
1869. As Ms. Larson points out, “he pulled all the 
myths together to establish the Santa Americans 
recognize today”—the snub-nosed, rosy- 
cheeked man whose home is at the North Pole, 
who runs a toy factory and who receives the ea¬ 
ger letters of children with their requests for gifts. 

In addition, a special display offers fasci¬ 
nating views of Santa—before his characteristic 
features were set—doing outlandish things like 
sporting a feather in his cap, and wearing green! 

As companions to Santa are pictures of 
other dear, old childhood friends: Raggedy Ann 
and Andy Palmer Cox’s Brownies, Ferdinand the 
Bull, Pat the Bunny the Sunbonnet Babies, the 
Tin Woodman, Madeline, Eloise and her woofs, 
Skipperdee and Weenie, and the lovely Yearling. 

Visitors are encouraged to bring new 
children’s books that will be given, in turn, to 
children in Atlanta’s women’s shelters. 

The High Museum of Art is located at 
Peachtree and 16th Streets at the Robert W. 
Woodruff Arts Center. Hours are Thesday through 
Saturday, 10 A.M. to 5 PM.; Sunday, noon to 5 
PM.; closed Mondays. On Fridays, the Museum is 
open until 9 PM. 

Christmas With a Poet 
Of Lollipop Seas 

An Ornament Exhibit at St. Louis’s 

Eugene Field Toy Museum 

“Have you ever heard of the Sugar- 
Plum Tree? ‘Tis a marvel of great renown! It 
blooms on the shore of the 
Lollypop sea In the garden of 
Shut-Eye Town...’” 

So begins Eugene Field’s 
children’s poem, “The Sugar- 
Plum ’free,” which contains a sly 
scheme for inveigling the choco¬ 
late cat to shake sugarplums from 
the tall tree. Fittingly for this au¬ 
thor of children’s whimsy— 
“Little Boy Blue,” “Wynken, 
Blynken and Nod,” and “The 
Gingham Dog and the Calico Cat” 
(“The Duel”), among others— 
his St. Louis childhood home not 
only celebrates his work but also 
serves as a toy museum. 

From November 11 
through December 31, the birth¬ 
place of the man whose poetry 
advised children “Jest ’fore 
Christmas be as good as yer kin 
be!” will feature “Shiny Brite: The 
History of Christmas Ornaments.” 
Visitors can see some of 




















Events, Occasions, Celebrations 


the early mouth-blown balls and kugels. The 
latter, which became popular around the 
1850’s, were blown-glass balls shined up with 
lead linings and filled with colored wax. 
Though at first the heavy balls were hung in 
windows, once Queen Victoria and Prince 
Albert popularized Christmas trees, kugels were 
used to weigh down branches holding candles 
so they would not ignite the boughs above. 

Over the years more glimmer and de¬ 
signs were added, but the big change came 
shortly before World War II, when Max Eckardt, 
a former German ornament maker, convinced 
Coming Glass the balls could be made by ma¬ 
chines, by adapting ones that made light bulbs. 
These could turn out 2,000 per minute, more 
than a glass blower could produce in a year. The 
first American Christmas ball company bore the 
Shiny Brite trademark. Wartime shortages, 


however, temporarily necessitated cardboard re¬ 
placements for the metal holders that fit into the 
balls, and painted designs replaced metafiles. 

The exhibit’s array of ornaments and 
Christmas lights traces the history of decorations 
up to plastic pieces and modern Opelle glass 
with exquisite laser-cut detailing. Museum 
Director Frances Kerber Walrond is particularly 
proud of the authentically trimmed seven-foot 
goose-feather tree dating from 1851 and an 
1837 dollhouse with its pre-Civil War decor. 

The 1845 Field home, now the oldest 
residence in St. Louis, is the only remaining unit 
of 12 three-story row houses, each backed by a 
separate three-story annex containing the 
kitchen, laundry, and servants’ rooms. Today 
only the family’s main building survives. In 
1935 children in public schools contributed al¬ 
most $2,000 for its restoration, and the Eugene 


Field house was opened to the public in 1936. 

Furnished with several of the family’s 
pieces and other items of the period, it features 
such unusual toys as an 1825 to 1850 French 
galloping horse tricycle that, unlike today’s 
trikes, was pedaled by the hands and guided 
with the feet. There is even a toy railroad pow¬ 
ered by an alcohol-fueled steam engine, more 
than 700 dolls, plus bears, games, books, banks, 
and miniatures that tell the story of playthings 
from the 19th century to more recent times. 

Reproductions of some antique 
Christmas ornaments and toys are sold in the 
gift shop. 

The Eugene Field House and Toy 
Museum, at 634 South Broadway Saint Louis, 
MO 63102, (314) 421-4689, is open Wednesdays 
through Saturdays from 10:00 A.M. until 4 EM. 
and on Sundays from noon to 4:00 EM. 
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Found in better digs. 
(So’s the bottle.) 


The hidden treasure of Mexico. 

KAMORA 

IMPORTED COFFEE LIQUEUR 


MAKE RESPONSIBILITY PART OF YOUR ENJOYMENT. Kamora® Coffee Liqueur, 20% and 26.5% Ak./Vol. Imported & Bottled by Beam Import Co., a division of Jim Beam Brands Co., Deerfield, IL. © 1992 









In berry brights and leafy green, these 
Christmas belles deck the halls. Corduroy 
dresses with rickrack, Tortellini; tights, Hanna. 

Punch bowl of creamware touched with 
seasonal green, right, “Classical Christmas" 
design by Vaillancourt Ltd. 


Favorite Things 

The Ho lly 
And the 
Ivy 

he Holly and the ivy, 
When they are both full 
grown/Ofall the trees ...in the 
wood,/The Holly bears the crown, ” 
reminds the old carol. Here, glori¬ 
ous greenery adds grace to the 
home, for holiday or everyday. 


T 



Ivy-covered, the 1929 Tudor-style Old 
Monterey Inn offers old-fashioned California 
festivities. Monterey pines scent the air as 
guests come through the welcoming entrance 
and settle with a glass of sherry or hot cider. 

Below: Massachusetts artist Judi 
Vaillancourt translates storybook holiday im¬ 
agery into Santa- and holly-decorated 
creamware (even platters have holly cutouts). 
Footed stand, Lynn Hollyn for Porta; brandied 
apricot fruitcake and Christmas stollen, by 
mail from Divine Delights. 



As in France, the traditional Buche de Noel, 
i roulade of buttercream and cake from Divine 
Delights, caps the setting, above. Cheering 
the table: “Joyeux Noel" dinnerware and 
“Bijoux"crystal, Christian Dior; 
“Royal" gold vermeil flatware, 
Puiforcat; napkin fabric, "Victoria" 
plaid, Waverly; stag napkin ring, Mark 
Rossi; brass dinner bells, Kirk & Matz; 
tablecloth, Cherubini. Crystal ornament, 
Miller Rogaska. 

Red as a cranberry, the classic 
Philadelphia Windsor chair (also available 
in ivy green) is just the place for Santa 
to take his ease; pine with maple seat, 
from Habersham Plantation. 

















Favorite Things 


“We picked the prickly branches of a giant holly 
tree—the largest holly Eve ever seen—which 
grew on the top of a nearby hill, and we cut arm¬ 
loads of pine boughs andjuniper. My mother al¬ 
ways gave the fireplace and hearth afresh 
whitewashing the day before Christmas, and 
washed, starched, and ironed the white lace 
curtains. ” —Edna Lewis, from “The Taste of Country Cooking” 





Sentiments to 
tender: a double bisque 
heart, top, to hang on a 
tree or set off with a pa¬ 
per and twig frame, 
Margaret Furlong Designs. 

Above, Matthew C. 
Mead's wonderful custom 
gift baskets are full of an¬ 
tique porcelain and linen. 

Left, a reproduction 
greeting, The Gifted Line. 

Swirled with holly, 
Lenox's annual ornament. 


For midnight tip¬ 
toeing, a velvet robe, top, 
with a silk charmeuse 
collar and cuffs, by Eileen 
West Ornaments, Old 
World Christmas: all rib¬ 
bon, Off ray. 

Lucky little girls 
might have a holiday ride 
through the park, bun¬ 
dled in bright red coats, 
the Wicker Garden; 
Madeline hat, Storybook 
Heirlooms. Then it's 
home to read "The Story 
of Holly & Ivy, "a tale by 
Rumer Godden about 
wishing (Viking). Vintage 
baby slippers, Reflections 
of the Past 
















One Friday morning, an 18-wheeler didn’t 
see Darlene and Tom driving to work until it 
was too late. Their Saturn sedan was blind¬ 
sided. It spun around and rolled, ending up in 
the highway median. 

The hospital stay was short—under two 
hours. But still, being thrown against shoulder 
and lap belts at highway speed, no matter how 
safe your car is, hurts. For Tom, the old college 
lineman, the aches and pains felt kind of 
familiar. And he was back at work on Monday. 
For Darlene, who d never played football, it 
took a little longer. 

Everyone at work was glad to hear how the 
car held up in the crash. Many of them own 
Saturns, too. In fact, there’s quite a high percen¬ 
tage of Saturn owners where the Robisons work. 



At Saturn, safety is one of our top priorities. So, among other things, 
we use a reinforced steel spaceframe, offer optional anti-lock brakes on all our models, 
and our1993cars all come with driver-side airbags as a standard feature. 


They happen to work for us, in Spring Hill. 
And, after ordering another Saturn, Tom B9 
let everyone know, recent events not- 
withstanding, that he liked his present job just 
fine, and had no plans to become a test driver. 

A Different Kind of Company. A Different Kind of Car. 

To know more about Saturn, and our new sedans, coupes and wagons, please call us at 1-800-522-5000. 












DARLENE and TOM ROBISON were 
run off the highway, rolled their car, 
nd tocfk the restof the day off. 




Favorite Things 




With preserved strawberries and 
gardenias, an ivy wreath scents the air; 
Juniper Farms. Candle shades, Ballard. 
Top, ivy rubber stamps used to decorate 
invitations, Personal Stamp Exchange. 


Sweetly fragrant, a host of holly-red sachets to give as 
Christmas favors, Brown Sugar Designs. Mahogany drop-leaf, single¬ 
drawer table, Hekman's Charles Dickens Collection; wire tray, Dezine; 
curtain fabric, Cowtan & Tout's emerald "Leaf Trellis ." 

Below, Lola Millinery's black wool hat crowned with velvet ivy. 



Shelves within 

Habersham Plantation's tall case 
clock are just the place to hide a 
present from a peeping child. 

How many minutes till 
bedtime? An image from the 
Victoria & Albert Christmas card 
collection, left, captures 
the moment; Queen's List 
Books to give for 
Christmas, right, lined 
up in cast-iron book- 
ends from the 
Wooden Soldier. 




Tartans tempt at 
holiday time with bright 
colors and patterns, 
warm as a holiday 
fire. A cape in Black 
Watch tartan navy, 
left, and a hair bow, 
both Pleasant Co., 
are just right for a 
young girl, while 
he'll wrap himself 
in a Royal Stewart 
robe, right. Polo/ 
Ralph Lauren. 
Crested velvet 
slippers, L.B. 
Evans; gift 
tags, 
Michel & 
Company. 





Settle in on Hid"'™ 
White's Chippendale st 
tee done up in silk 
"American Plaid," and 
take a few moments 
with a restorative 
cup of tea in "Holly 
Ribbons" bone china 
from Spode. 
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Shopping information, page 132. 
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Strike it rich. Every day. 



Silver puts the good life into your life...making everyday events 
seem like occasions. That’s the driving idea behind the celebrated 
English Sterling Collection, available in America exclusively at 
Fortunoff. Each piece of this Hallmarked sterling flatware is 
heavyweight and expertly crafted in London and Sheffield, England, 
recognized throughout the world for their standards of quality. And, 
Fortunoff’s 70 year commitment to customer service guarantees your 
money back if you are not completely satisfied with your purchase. 
For inquiries about these and hundreds of other sterling silver 
patterns, or for a complimentary brochure, call our customer 
service department at 800-937-4376 ext. 66XX 
Fifth Avenue and Westbury, NY; Paramus, Wayne and Woodbridge, NJ 


Sterling Silver 

The Eternal Element of Style 


fortunoff 

the source® 















Favorite Things: 



IRj To make wreaths 

K entwined with ivy (draw- 

wfriSt\ ing left), a new book, 

. ^ JSJfo "Christmas Decorations 

From Williamsburg,"givesde- 
tails. Plaid silk beret with a nose¬ 
gay of velvet holly on Camille, left, 
to wear with a 1904-style dress on Anna, 


Entwined 
it- ■ | With 

Victoria r 

Love 

f -w entle, at home, 

■ ^ amid/my friends I’ll 
be/Like the high leaves/Upon the 
holly tree.” —Godey’s Lady’s Book, 1890 


“Miss Piggy hangs two 
hundred sprigs ofmistletoe- 
and I try to avoid them. ” 

—Kermit the Frog 


A hr left and above, both, Sweet 
Material Things. Hair bow, Laura 
ft wjES Ashley; tights and socks, Christian 
iPMS Dior; black patent shoes, Amiana. 

Velvet knicker set on young Tom, 
the Wooden Soldier. 

To hang on a guest room door, a rib¬ 
bon sachet, left, The Loom Company. 

Those interested in growing flora for 
next year might order Linda Fry Kenzle's 
"Vines for America," part seed catalog, part 
gardener's manual. Or they could have a trail¬ 
ing vine stenciled on a mantelpiece, like 
this one; Lou Marek for Mural Mural 
on the Wall. 

Classic harbingers of 
Christmas, robins frisk 
about on the Winslow 
Papers'reproduction 
card, far left, one of many 
that might tumble into i 

this bright 47-inch-high, I 
cast-iron mailbox; Antique H 5 ,t\ '•i-.'* ' 
Hardware 


Lavished with ivy and white-coral vine, a wreath above draws on Texas green¬ 
ery; Galveston Wreath Co. Left, a “Napoleon Ivy" Queen's Ware plate is paired 
with a "Crown Ruby" dinner plate, both Wedgwood. Mother-of-pearl-handled A 
stainless flatware, Kirk & Matz. Above, "Holly" teapot, Villeroy & Boch. M 


PHOTOGRAPH OF SACHET, LUCIANA PAMPALONE 

Shopping information, page 132. 























It comes as a sofa, a sleep sofa, a loveseat, 

and a surprise. 

After 63 years of making the world’s 
best-known, best-liked rediner, one 
might assume that’s all we’re good at. 
But as you an see from this beautiful 
floral-print sofa, one would dearly 
be mistaken. 

In fact, we’re now putting genuine 
La-Z-Boy® quality and craftsmanship 
into an entire collection of attrac¬ 
tively priced sofas, sleep sofas, and 

* loveseats. 

To find the La-Z-Boy residential 
or office furniture dealer nearest 









Cooking & Entertaining 


Cafe Bon Homme 


Garlanded With Desserts 

ather than bringing in armloads of pine branches, Chef 
Greg Goodman and his wife, Susan, trim their small 
Plymouth, Michigan, cafe with cream puffs and truffles and 
a mantle of white-chocolate snow. Everything’s edible, from the 
marzipan crown atop the tree, opposite, to the petitfour packages 
at itsfeet. Created by two who never pass on dessert, Cafe 
Bon Homme is the gourmet’s response to visions of sugarplums. 


Victoria 

R 




Cafe Bon Homme was only a gleam in Greg’s eye when, 
fresh out of culinary school, he embarked on a three-week 
trip to Europe, bringing along his life savings and one good 
suit. Though he scrimped during the day the young American 
would dine sumptuously every evening at the best restaurants, 
inconspicuously taking notes. One night, after a particularly 
extraordinary dessert, he sent the chef a bottle of wine and 
was invited to join him in back. 

Speaking “kitchen French,” Greg got his first lesson in 
the fine points of Continental dessert making. He learned that 
Europeans take the pastry arts so seriously that chefs rou¬ 
tinely spend hours just preparing a garnish like spun sugar 
30 


or stylized chocolate curls. Desserts are seldom baked in 
batches; in the best restaurants, each one is tailored to a din¬ 
er’s preference. 

Such was the sophisticated inspiration behind Cafe Bon 
Homme’s “desserts to order.” A white-chocolate mousse with 
raspberries, above left, is “individually plated” in its own white 
chocolate cup. “I’ve made chocolate stockings and sleigh bells 
for customers—whatever they request,” says Greg. At 
Christmas, and especially on New Year’s Eve when a cro- 
quembouche is served at the stroke of twelve, Cafe Bon 
Homme (French for “good man,” Greg’s last name) presents 
dessert at its finest hour. 


PHOTOGRAPHS JIM HEDRICH 

CONTRIBUTING EDITOR KIM FREEMAN. EDITORIAL CONTRIBUTOR MARY FORSELL. 























Cooking & Entertaining 



Known as a croquembouche, 
Greg's four-foot-high confectionery tree 
is made of cream puffs and caramelized 
sugar, while the smaller one in back is 
covered with truffles. Typical trim 
includes the edible pulled sugar roses 
shown, as well as snowflakes, powdered 
sugar, and gingerbread men. Raspberry- 
lemon cheesecake and a chocolate torte 
are set out for dessert traditionalists. 


Shopping information, page 132. Recipe index, page 110. 
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An Embroiderer’s 
Celestial 
Touch 

ashioned of silken 
threads and old laces, 
Santas and angels unfold on 
Stella Alberti’s exquisite collages. 
Labors of love, they are the be¬ 
ginnings of a Christmas quilt 
already years in the making. 



A quilt she made for a fund-raiser for 
her child's school got Stella thinking of large- 
scale pieces; two or three quilts later her 
imagination settled on Christmas imagery. 
“Having little exposure to things of Victorian 
England," says this native of Argentina, “I 
was immediately drawn to the style and be¬ 
gan looking at old postcards and magazines 
for inspiration." In fact, the image for one of 
her angels came from a stain-glassed win¬ 
dow of a church featured in Victoria. 

Stella's collages start with a piece of 
antique fabric from her collection (friends 
donate vintage dresses and she's always on 
the lookout for scraps). On this canvas she 



Victoria 

F\ 



A Special Passion 


paints her characters, then begins to embroi¬ 
der, often ripping out the stitches two or 
three times until she's happy. A face isn't 
ready until “its eyes see me. I just feel it " 
Slowly she builds layer upon layer of embroi¬ 
dery, lace, ribbon, and fabric until the square 
is delicately detailed, as if by a fairy's hand. 

An artist by training, she relies on an 
instinctive sense of design. “Often I pair a 
shiny thread with a matte one for contrast" 
(Her mother brings her hard-to-find silk 
thread from Argentina.) Santa's beard, right, 
is three shades of white and looks to be a 
thousand stitches per inch. The angel's bou¬ 
quet, left, is an intricate mass of blossoms 
fashioned from tulle. Even the wreath, above, 
is decked with tiny red balls and gold lace. 

When this quilt is finished, Stella 
hopes to exhibit her work in a gallery, but in 
the meantime she delights in the way her 
characters unfold. 



32 


PHOTOGRAPHS MICHAEL SKOTT 

CONTRIBUTING EDITORS SUNDAY HENDRICKSON, LESLIE VALENTINE. 

Shopping information, page 132. 



























ELIZABETH 


ELIZABETH 


y 'wing this card to the 
'idWabeth Arden counter 
anweceive the Elizabeth 
ArdSi Colorbox for 29.50* 
withfany Elizabeth Arden 
purchase of 15.00 or more 











ELIZABETH ARDEN 


The future of anti-aging skincare. I 
Introducing 

CERAMIDE TIME COMPLEX MOISTURE CREAM 
Now, combat the visible signs of aging. 1 

Elizabeth Arden creates a new superbreed ofl 
moisturizer.The ceramide complex is now I 
supercharged with HCA, a unique I 
alpha-hydroxy complex, one of the most talkeJ 
about skin-smoothing ingredients today. J 
Combined with other skincaring 
essentials.it boosts skin's 
hydration level over 450% after one hour. I 
Fine lines look diminished, skin 
feels softer for days. 


THE CERAMIDE PHENOMENON CONTINUES.! 


An Embroiderer’s 
Celestial 
Touch 
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Stella Alberti’s exquisite collages. 
Labors of love, they are the be¬ 
ginnings of a Christmas quilt 
already years in the making. 


A Special Passion 


A quilt she made for a fund-raiser for 
her child's school got Stella thinking of large- 
scale pieces; two or three quilts later her 
imagination settled on Christmas imagery. 
“Having little exposure to things of Victorian 
England," says this native of Argentina, “I 
was immediately drawn to the style and be¬ 
gan looking at old postcards and magazines 
for inspiration." In fact, the image for one of 
her angels came from a stain-glassed win¬ 
dow of a church featured in Victoria. 

Stella's collages start with a piece of 
antique fabric from her collection (friends 
donate vintage dresses and she's always on 
the lookout for scraps). On 
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ELIZABETH 


Open here, 
stroke on wrist, 
and step into the 
fragrant world 
of Red Door. 
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FRAGRANT 
















"Traditionally 
comfortable and 
stylishly fitting, 
Jockey For Her gives 
us generations of 
quality in the new 
Soft Elegance™ 
Collection." | 


Gloria Toney 
Grandmother 


Wendy Clodfelter 
Gloria s Daughter 


Chandelle Curtis 
Wendy's Daughter 


At Finer 

Department 

Stores 
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IRDEN 



At Christmastime the front door seems to be constantly in motion, as carolers and 
friends drop by with holiday greetings. What better way to usher them in than with 
a hallway decked with fresh andfragrant Christmas decorations, from a miniature tree 
to a welcoming bowl of potpourri — all lush with roses and old-fashioned spices. 



By Emelie Tolley 

Whether it is grand or small, your en¬ 
tryway provides the first opportunity to 
show holiday visitors how welcome they 
are. That’s why I love to decorate mine 
with extra care. This year I’ve taken 
the warm reds and greens of the 
traditional holiday and given 
them an herbal twist with red 
roses and boxwood. Lots of beauti¬ 
ful ribbons, pinecones, cinnamon 
sticks, and fragrant pomanders 
add texture and fragrance. 

Much of my inspiration 
comes from colonial Will¬ 
iamsburg, where holidays were 
celebrated with such grace, 
and every room was filled 
with leaves and flowers 
gathered from the gardens. 

One of my favorite 
Williamsburg customs, 
and one that’s espe¬ 
cially good for the front 
hall—where tabletop 
and floor space are at a 
premium—is an over-the- 
door decoration like the one 
above. It’s so easy to make that 
you can create a custom piece for 
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any door in your home. First, cut a semi¬ 
circular or triangular piece of plywood to 
size (you can reuse this base over and 
over), then staple on boxwood sprigs. 
Next, using a hot glue gun for light 
items and wire for heavier ones, attach 
little nosegays of dried roses, cinna¬ 
mon sticks, small pomanders tied 
with gold cord, and pinecones. 
Finish by adding generous satin 
bows made with your favorite red 
and green ribbon. 

Another traditional fa¬ 
vorite that works well in an 
entry way is a charming table- 
top tree, made of apples or 
oranges. For a romantic 
version, such as the one 
at left, substitute 
sweetly scented rose 
balls for the fruit, 
tucking boxwood, po¬ 
manders, and pinecones 
between them to fill in 
the spaces. For the 
base, use an old- 
fashioned spiked cone or 
the new metal kind that 
features little hoops to 
hold the rose balls. 











No matter what other decorating I 
do, I always place a big bowl of my own 
special Christmas Potpourri on the hall 
table, so its spicy fragrance will envelop 
everyone who comes in. This year I am 
planning a lovely blend of roses spiced 
with cinnamon and mini-poman- 
ders—a nice change from the usual 
piney scents. I always make enough to 
fill bowls throughout the rest of the 
house, too, and keep some to give to 
friends who unexpectedly drop by with 
holiday greetings. It’s one of the sweetest 
ways I know to say Merry Christmas. 

# * * 

Christmas Potpourri 
1992 

4 cups red rosebuds and petals 
3 or4salal (lemon) leaves 
3-4 sprigs tallow berries 
1 mini pomander made from a crab or 
lady's apple 

2 cedar rose or other tree cones 
7/2 cup oak moss 
30 drops rose oil 
30 drops cinnamon oil 
15 drops bergamot oil 
7 cup of 1-inch cinnamon pieces 
Large dried roses for decoration 



Mix the rosebuds, cinnamon pieces, 
leaves, tallow berries, pomander, and cones 
together. In a separate bowl, stir the oils into 
the oak moss. Add the fragrant moss to the 
rosebud mixture, pack in a tightly sealed con¬ 
tainer, and then let the potpourri mellow for 
several weeks in a cool, dark place. Shake occa¬ 
sionally. When you are ready to use the pot¬ 
pourri, pour the mixture into a bowl, making 
sure the berries, pomander, and cones are on 
top. Decorate lavishly with dried roses. 
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NINA RICCI 

PARIS 


“A perfume must be a work of art” 
Robert Ricci 


A Unique Family of 
Exclusive French Fragrances 



Discerning fragrance lovers will be delighted 
to discover the secret of Nina Ricci Direct. A toll-free call 
reaches an expert Service Specialist happy to help 
with information or ordering. The selection of fragrances 
includes hard-to-find favorites as well as classics 
like L’Air du Temps in a range of sizes and formulations. 

Prices range from $13 to $250, plus special-edition collectibles. 

Ask about Nina Ricci fragrances for men: 

Phileas, Ricci-Club, Signoricci and Signoricci “1.” 

Capricci Coeur-Joie 

Elegant and long-lasting floral blend with The first fragrance from Parfums Nina Ricci: 
sumptuous notes of jasmine and rose. a sweet, delicate floral bouquet. 


Farouche 

Warm and stirring, rich and original; 
like its name, at once “wild” and “shy.” 


Fleur de Fleurs 

A deliciously discreet blend of white 
flowers to wear both day and night. 


LAir du Temps 

The romantic, floral classic; 
the ultimate essence of femininity. 


Mademoiselle Ricci Nina 

Refreshing and mysterious, an elegant A delightful harmony of florals 

blend of wild flowers and spice. touched with citrus and woody notes. 


NINA RICCI 


1-800-525-NINA 












I 



yjm lush velvet, lush 

rec i ribbons and bows. 
And all my Love 
I here enclose. 

— G.s. 


To receive a free sample ofL'Effleur .25 oz. Cologne, send $1.00 (check or money order) 
for postage and handling along with your name and mailing address to: 

L’Effleur Sample, P.O. Box5544, Newtown, CT, 06470-5544. Please allow up to tmlve weeks for shipment. 
Limit one sample per person or address. Offer expires 12/31/93- 

To find the L’Ejfieuf Collection at a Store near you, Call: 1-800-528-7228. 













Beauty & Bath 


i 


For Golden 
Moments 


f any one color 
captures the splendor 
of the season, surely it is gold. 
Here, shimmering accents and 
scents that gild memories. 



Tasseled in gold, this L 'Air du Temps 
CristaI Lalique atomizer is testimony to the 
handwork of as many as 20 artisans, from 
etchers to polishers; by Nina Ricci. 

Below: Neatly wrapped in gold, Annick 
Coutal's perfumed body soap (at left) is made 
with lettuce extracts so it is deliciously gentle. 
Next to it, a tufted candle scented with 
Coutal's L'Eau d'Hadrien. In the tall box, Cold 
Leaf and Hydrangea perfumed foaming bath 
powder from The Thymes—a perfect com¬ 
panion to its bow-wrapped moisturizing soap. 
Cold accessories, Wolf man-Cold & Good. 




The color of royalty and 
happiness alike, gold is eminent¬ 
ly flattering enhancing the 
warm undertones of many 
women's skin. To complement 
them—a gilded palette like 
Lancome's new Moments Dores 
Holiday Collection, shown above 
and right: Golden Brown and 
Gold Cream eye color, Bronzette 
pencil, Flame lip color, Dore Clair 
foundation, and Peche blush. 
Cold silk metallic blouse, 

Carmen Marc Valvo; ring and 
earrings, Metropolitan Museum 
of Art; silver scarf, Han Feng. 

For extra shimmer, 
Pheromone Fluid Gold moistur¬ 
izing lotion by Marilyn Miglin 
leaves skin supple while veiling it 
in gold. Dusted on the neck and 
decollete, gold-flecked Poudre 
Parfumee by Chloe lends sparkle 
to holiday evenings. 



CONTRIBUTING EDITORS ATHENA I 


PHOTOGRAPHS TOSHI OTSUKI 
E MARKHBEIN. HAIR AND MAKEUP MARION I 


I PERRELLA MANAGEMENT. 
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Beauty & Bath 




May your holidays be filled 
with “golden hours, each set 
with sixty diamond minutes, ” 
as Horace Mann wrote. 


Encircled in a galaxy of gold stars, 
pear-scented candles from Claire Burke make 
a glittering centerpiece. Stars and mirror 
(also below), Wolfman-Cold & Good. 

Quietly gilding the familiar, these 
warm, citrusy scents enhance a woman's 
allure. Bottles, left to right Eau de Cologne 
Imperiale by Ouerlain, decorated with the im¬ 
perial bees of Napoleon; Amarige purse spray 
by Givenchy; Eau d'Hadrien, Annick Goutal. 
Miniature rose-etched compact, Lancdme; 
Dune purse perfume in matte gold flacon, 
Christian Dior; heart-shaped refillable jewel 
compact, YSL; tray, Portico. 


Designed to linger 
in memory—Passion Eau 
de Parfum from Annick 
Goutal, right, in a gold 
butterfly-topped boule. 

Above: When 
Rochas, the great French 
couture house, turned to 
makeup, it insisted on eye¬ 
shadows as smooth as silk, 
face color as luminous as 
gold. For years women 
had to travel to Paris to 
find them, but now they 
are available in the United 
States for the first time, at 
Galeries Lafayette in New 
York City. Here, Golden 
Crystal powder, Deep 
Plum/Powdered Gold 
shadow, Golden Grey pen¬ 
cil, Golden Copper lipstick, Golden Brown/Apricot blush. Her 
fragrance: Jean Patou's “1000," composed of such rare ingredients 
that only a limited quantity is made each year. 

For hair brushed with holiday gold, tryJ.F. Lazartigue's Gradual 
Lightening Spray to add a burst of brightness or Color Reflecting Hair 
Conditioner to simply enhance natural color. New in salons: Matrix's 
Prizms Translucent Color Gloss, a peroxide-free color lift that adds bril¬ 
liance for up to four weeks. Fabric, left and above, Manuel Canovas. 
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Music We Love to Hear 


The Ashmont Boys Choir 

Join the Chorus 
And Rejoice 

By Bo Niles 

ing Alleluia ... 0 sweetly raise an 
endless alleluia. ’’For ten Christmases 
this has been the refrain of the All Saints 
Ashmont boys choir in Dorchester, Massachusetts. 
Thirty strong, they come from some of Boston’s 
toughest neighborhoods to study music and to 
perfect soprano and treble voices that will soon 
be lost to manhood. This season, shepherded 
by choirmaster and organist Joseph Payne and 
conducted by his wife, Phoebe, the boys will 
perform throughout the Boston area. Christmas 
is come; join the chorus and rejoice. 


Founded almost one-hundred years ago as a mission serving 
the outlying areas of South Boston, the All Saints Ashmont Church 
of Dorchester is one of the foremost examples of ecclesiastical 
architecture in this country. Its framed nave and chancel, top, and 
intricately carved choir stalls, above and left, are decorated with 
ribboned wreaths for the holidays. 

In this venerable setting, the Paynes helped form the Ashmont 
boys choir. Now, inspired by the way music has broadened the boys' 
horizons, they have launched a new venture apart from the church— 
a community outreach program. As its name implies, Ashmont Arts 
involves all the arts but with the choir at the core. 



















Music We Love to Hear 





As the Ashmont boys choir pours 
heart, soul, and voice into the music of 
Christmas, singing “with Angels and 
Archangels and all the Company of 
Heaven,” one indeed feels transported into 
the presence of angels—perhaps because 
their sound, tender and jubilant, is a most 
evanescent thing. Spanning, as it does, the 
mere handful of years that define boyhood, 
a youthful voice inevitably breaks, its so¬ 
prano descending and deepening into a 
manly baritone or bass. Occasionally, with 
considerate and considerable training, this 
soprano may be persuaded to sustain itself 
for a time, remaining in miraculous sus¬ 
pension like a molten drop of honey upon 
a spoon. When this occurs and the voice 
holds, the tone attained is so pure and 
clear, it tugs at the heart. 

Interwoven with the three lower 
voices (second soprano and altos I and II) 
that comprise a full chorus of so-called tre¬ 
bles, such dulcet sopranos are what distin¬ 
guish the world’s finest boys choirs—the 
Vienna Boys Choir, for example, or the Boys 
Choir of Harlem in New York. 

Four-part harmony evolved to em¬ 
bellish plainchant, the unadorned 
melodic line sung a cappella to commu¬ 
nicate the liturgy in monasteries and, 
later, the great cathedrals of Europe. 
Thus, the tradition of boys choirs, to sus¬ 
tain the highest registers, is a long and 
illustrious one. 
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A Song of Hope, 

Pure and Exultant 

As the crow flies, it’s ten miles 
from the gracious dwellings of Beacon 
Hill to the southernmost neighborhoods 
that lie within Boston’s city limits. But it’s 
a distance many residents may never tra¬ 
verse, for between the two are Roxbury, 

Mattapan, and Dorchester— areas 
whose streets are haunted by crime. In 
1879, however, these sections were simply 
rural. Still it was a surprise when, on a 
snowy Sunday, Colonel Oliver White 
Peabody and his wife, Mary took a seat in 
the pew of the modest All Saints Church. 

It was a visit that would 
change their lives and the 
future of this church. 

Converting to the 
Episcopal faith, the Peabodys 
graciously donated much of 
their enormous fortune to All 
Saints, endowing a magnifi¬ 
cent new building designed 
by architects Ralph Adams 
Cram and Bertram Gros- 
venor Goodhue. The edifice 
would be emulated by 
parishes nationwide. 

One of Mrs. Peabody’s 
dreams was starting a choir 
school for boys in the British 
cathedral tradition. But 
Father Simon Blinn Blunt, 
one of her rectors, had a 
simpler vision: “What I want 
is thirty singing boys ... all 
of whom will sing, together.” However, it was the better part of 
a century before Joseph and Phoebe Payne were offered the 
opportunity to fulfill—at long last—Father Blunt’s wish. 

The setting for the High Episcopal service is strict (vir¬ 
tually the entire service is sung), no mean feat for young boys. 
Joseph Payne himself, born to missionary parents in Mongolia, 
had trained as a treble in a cathedral choir in England, and 
knew what could be achieved. 

That is, if boys could be found to sing. Upon her arrival 
in Dorchester ten years ago, Phoebe literally took to the streets 
in search of a choir. “Our first rehearsal attracted only three 
boys,” she recalls. Now she conducts ten times that number, 
their backgrounds ranging from African-American and 
Hispanic to West Indian and Vietnamese. They find the choir 
mostly by word of mouth: brother inspiring brother, parent 
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networking with parent. Indeed, family 
ties are critical in troubled neighbor¬ 
hoods, where many parents credit the 
choir with rescuing their sons from the 
traps of the ghetto. 

Members range in age from seven 
or eight to fourteen, or whenever their 
voices begin to change. “What we look 
for,” Joseph explains, “is a bright, intelli¬ 
gent boy who is enthusiastic and has an 
innate affinity for music. If he can read 
words, he can read music.” The littlest 
choristers, called probationers, learn the 
elements of music theory: reading notes, 
basic harmonics, dynamics, rhythm. They 
attend performances, but only to observe. 
“Boys are naturally competi¬ 
tive; when they see older boys 
perform, they try harder and 
progress more rapidly” 

The repertoire the 
Paynes share with the boys 
when they sing outside the 
church is extra-parochial on 
purpose, embracing the en¬ 
tire musical spectrum, from 
Bach to Broadway. A typical 
program is divided into four 
parts, opening with a piece 
by Palestrina perhaps, or an 
unaccompanied motet of 
William Byrd. The second 
quarter features an excerpt 
from a larger choral work, 
such as a Mozart mass. 
Because so many boys are of 
African heritage, the third 
segment is usually devoted to 
spirituals or gospel hymns; “Amazing Grace” is an especial fa¬ 
vorite. Joseph then segues into a few beloved tunes from the 
theater—“Over the Rainbow” from “The Wizard of Oz” is one. 
Finally the boys burst into their personal coda, an impassioned 
freestyle rap of their own devising. 

The tangible result of rehearsals (three to four hour- 
long sessions a week) and performing is a sense of confidence 
and self-esteem, attitudes that Phoebe hopes the boys will 
transfer to their education. To this end, she has become per¬ 
sonally involved in guiding many of her charges through the 
admissions process at some of Boston’s most prestigious 
schools. Her reward: Proteges often return to the choir to sup¬ 
port complex choral works with the bass line and to serve as 
role models for the youngsters. By example, they inspire the 
boys to look beyond their neighborhoods to the wider world. 


For additional information, see page 132. 


Music We Love to Hear 



An accomplished vocalist himself, Joseph Payne, top, leads a 
young chorister through a difficult passage. Phoebe takes time out from 
rehearsal to make a last-minute inspection of stance and costume, middle 
right. No detail goes unattended: Faces are washed, hair is clipped and 
combed, collars are starched and ironed. Such are the small and crucial 
particulars that not only instill pride in performance, but also serve a 
lifetime. Paying rapt attention, a treble, bottom, awaits his cue. 
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Children’s Corner 




Sandra visits Europe twice a year 
to obtain fabrics that merit her handiwork. 
Left: The stitches that secure the antique- 
lace collar to this black velvet dress are so 
fine they can only be seen with a magnifying 
glass. A white satin sash ties in back (below). 

Using real pearls, Sandra hand beaded 
the bodice of the blue velvet "Romeo and 
Juliet" dress, below right. She views her dress¬ 
es as heirlooms, part of the long Christmas 
tradition of velvet dresses for girls. 


Victoria 


Dressed in Velvet, a 
Christmas Tradition 


W 


ith the same sumptuous silk velvet and 
French lace she uses for the ball gowns 
of royalty, British couturiere Sandra Johnson — 
newly settled in California—delights in designing 
heirlooms for American girls. 



A silk velvet, egg¬ 
plant-colored dress, left, is 
handsmocked with mauve 
stitching and tiny rose¬ 
buds. Formal lace detailing 
on the collar and cuffs is 
actually quite comfort¬ 
able, having been ap¬ 
proved by Sandra's twin 
daughters. “They have a 
princess-and-the-pea sen¬ 
sitivity," she says. 

For full underskirts, 
Sandra combines a soft 
silk petticoat with lace- 
trimmed tulle, which peeks 
out from beneath the hem, 
top right. Covered buttons 
in back fasten each dress. 



PHOTOGRAPHS KIP CORLEY 

CONTRIBUTING EDITOR SUNDAY HENDRICKSON. EDITORIAL CONTRIBUTOR MARY 

Shopping information, page 132. 
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In her later years, 

with the chores to herself, 

Mona Sheerin would swear 

that her house 

had become a mansion 

and the yard 

had gained an acre. 

But, somehow, things got done. 

When she returned 

from shopping, 

the lawn would be mowed. 

In autumn, 

she'd find the leaves had 
been mysteriously raked. 

In fact, it wasn't until 
the first snowfall, 
when she heard a shovel 
scraping clean the driveway, 
that she figured it out. 

So, on Christmas morning 
she sent a box 
of warm cookies with a 
special gift to Bobby Kelly, 
her next door neighbor, 
as a token M 
of her ( 
gratitude.' 



TT1.J .llwmwnl® 

M.I. Hummel Figurines 

The ultimate display 
of affection. 






Following is a partial listing of fine stores 
that carry Reed & Barton sterling flatware. 


Alabama: Belk's, Bromberg’s, Claude Moore, 

Couch's, Jimmy Smith’s, Wares, Zundel's 
Alaska: Design/Craft Ltd., Tom Sawyer’s 
Arizona: Dillard's, Grunewald & Adams 
Arkansas: Dillard's, Fifth Season, Regency House 
California: David M. Brian, Chalmers, Char Crew's, 
Corrick's, Cresalia's, Dell Williams, Geary's, Gottschalk's, 
Grebitus & Son, Harris Co., Heritage House, Jessops, 
Macy’s, May Company, Melamed & Co., J. Nesbit, 

Olcott's, David Orgell, Robinson’s, Shreve & Co., Silver 
Shop. Waterford Wedgwood Stores, William Glen 

of Contents, May D&F 

Connecticut: Brinsmaid's, Cardella’s, G. Fox, Hoagland's, 
Lux, Bond & Green, Waterford Wedgwood Stores 
Delaware: Chappel Jlrs, The Enchanted Owl, Everything 
but the Kitchen Sink 

Florida: Alvin Magnon, Belk's, Carroll's, Dillard's, Silver 

Georgia: Belk’s, Beverly Bremer’s, Levy Jlrs, Macy's, 
Maier & Berkele, Richs, Waterford Wedgwood Stores 
Hawaii: Liberty House, Waterford Wedgwood Stores 
Idaho: Angleton, Bon March6 
Illinois: C.D. Peacock, Char Crews, Marshall Field, 
Potter&Anderson, Waterford Wedgwood, Westerling 
Indiana: Ayres, House of Silver, Jacobson's 
Iowa: Crown's, Schneff s, Smulekoff s, Thorpe’s 
Kansas: Dillard’s, The Jones Store 
Kentucky: Layfayette Galleries, Point House 
Louisiana: Adler's, Clarke's, Judy Martin 
Maryland: Albert S. Smyth, Creative Specialties 
Massachusetts De Scenza, Filene's, Jordan Marsh, 

Daniel Low, J. T. Place, Sharfman's, Shreve Crump & 

Low, Waterford Wedgwood Stores 
Michigan: Heslop's, Hudson's, Jacobson's 
Minnesota: Anderson Shop, Dayton's, J.B. Hudson’s 
Mississippi: Carter's, Farnsworth's 

Missouri: Ambiance, Buchroeder's, Byron Cade, Dillard's, 
Famous Barr, Kaiser's, Waterford Wedgwood Stores 
Montana: Sharp Expressions, Spencers of Montana 
Nebraska: Borsheim's 

New Hampshire: Lemay Bros., Ward Amidon 

New Jersey: Fortunoffs, Hamilton's, LaVake's, Maegreen, 

Nat Schwartz, Windsor Gift Shop 

New Mexico: Glen Cutter 

New York: Berger Gifts, Michael C. Fina, 

B. Forman, Fortunoffs, Jean's, Lindsey's, Marel Silver, 
Macy's, Pitt Petri, Place Settings, Prestige Gifts, Roadside 
China, Talner Jlrs, Waterford Wedgwood Stores 
North Carolina: Belk's, Dillard's, Schiffman's 
North Dakota: Daytons, Royal Jewelers 
Ohio: Al's Pottery China & Silver, Herschede Jlrs, 
Higbee's, Lazarus, May Company, Sterling & Collectables, 
Victoria Shoppe, Waterford Wedgwood Stores 
Oklahoma: B. C. Clark's, Dillard’s, Miss Jackson’s, The 
Lampost Silver Co., One Silver Place 
Oregon: Bon Marchd, Cook’s China & Crystal, Law¬ 
rence's, Meier & Frank, Zell Bros. 

Pennsylvania: J. E. Caldwell, Hess’s, Home's, Sacks, 
Strawbridge & Clothier, John Wanamaker 
Rhode Island: Ross Simon’s 
South Carolina: Belk's, St. Andrew's, Sylvan's 
South Dakota: Daytons 

Tennessee: Belk's, Hess’s, Fischer-Evans, Kimball's, 
Andrew Morton, Rone Regency 

Texas: Anderson Bros., Benold's, Busch Jlrs, The Carlton 
House, Copper Lamp Antiques, Dillard's, Haltom s, House 
of 1776, Kaplan's Ben Hur, Macy’s, Marshall Field, 
Scrivener's, The Silver Vault, Sterling Jlry & Dist. 

Utah: Felt Buchom, ZCMI 


Virginia: Fink's, Hecht's, Keller & George, Leggett’s, 
Crystal 

Washington, D. C.: Galt Bros., Lynn Jlrs, Hecht's, 
Woodward & Lothrop 
West Virginia: Leggett’s, Stone & Thomas 
Wisconsin: Bake's, Daytons, Douglas China, George 



SterlimgSilver 


The Eternal Element of Style 



Crafts & Collectibles 
The Nutcracker's 
Grand Centennial 


et to a Tchaikovsky score, 

“The Nutcracker” debuted in 
December 1892. This month, as ballet 
companies celebrate with special perfor¬ 
mances, we’ve gathered a host C“ 
of commemoratives. —. 



Glistening in 
a window or on a 
tree, this three-inch 
Nutcracker is an 
heirloom to trea¬ 
sure; in silverplate 
and 24-karat gold 
from Reed & Barton. 


When set aloft on 
a glittering bough, Midwest 
Importers' handpainted prince 
recalls the gallantry of the pas 
1 de deux. 




The usher of magic 
and dreams, Herr Drosseimeyer 
is just one of the five figures in 
Oneida's Nutcracker series of 
silverplate ornaments. 


Made in Germany 
from the finest woods, this 
working nutcracker is a 
centennial design from Old 
World Christmas. 




Prima ballerina Melissa 
Hayden retells the story of Clara and 
the Nutcracker Prince in this exquisite 
picture book illustrated by Stephen 
T. Johnson; 

Andrews and B 
McMeel. 



From the same collection 
as the handpainted prince above, 
a jubilant Clara marvels at her 
best gift; Midwest Importers. 


Graceful 

as the Sugar Plum 
Fairy herself, Lenox's 
tribute, left, is deli¬ 
cately handcrafted 
from translucent ivory 
china and adorned 
with a gold tassel for 
hanging on the tree. 


To help children absorb the magic of 
Tchaikovsky's score, EMI Classics has issued a special 
London Philharmonic CD accompanied by a storybook that 
includes listening notes. They explain on track 13, for exam¬ 
ple, that piccolos mimic the sound of scurrying mice feet. 

PHOTOGRAPHS KONSTANTIN 

Shopping information, page 132. 
























Shown: Ashmont: 
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came first 


true love 



TRULY 

LACE? 


To find this romantic boutique collection of pejrsoqal and home fragrance 
at a store near you, call 1 -800-528-7228, .' > Tfe 



















For centuries, women have responded to the fragile beauty of lace. 
Intricate and intriguing, innocent yet inviting, 
it is the veryfabric of romance. 


Now the timeless appeal of lace is captured in afragrance 
of extraordinary beauty: Thuly Lace. 

An opulentpersonal and home fragrance collection. 
An indulgence to be shared, 
to be given, 
to bve and to cherish. 


Discover the gilded luxury of our Holiday Boutique Collection now. 
For a store near you, call 1-800-528-7228. 


















Deportment 


We’ve Added a New “Twist”... 
To a Favorite Old Classic 


Oliver Tivist is undoubtedly one of Charles 
Dickens most beloved and well-known novels. 
This year, Department 56 brings you a new 
“Ttoist” to Oliver’s adventures, with the intro¬ 
duction of “Fagin’s Hideaway,” “Brownlow 
House,” “Maylie Cottage,” and a charming 
three-piece character accessory set. 
Handcrafted of finely detailed, haudpainted 
porcelain, these buildings are aline beginning 
for new collectors or a classic addition to 
your Dickens’ Village Series. 


Introduced in 1984, the Dickens’ Village 
Series, is one of the distinctive Villages in 
The Heritage Village Collection™ Other 
series include the New England Village” 
Alpine Village, Christmas in the City"; Little 
Town of Bethlehem and the North Pole 
Series. Each lighted building includes %IJL 
approved switched cord and bulb to provide 
the warm glow from the open windows and 
doors. 


Pieces are bottom stamped with the Series 
name, title, year of introduction, and the 
Department 56, Inc., logo ... all assurances 
of authenticity. Each is packed in an individual 
styrofoam storage container, with illustrated 
sleeve providing a convenient way to pack 
and store your collectibles! 


Now is your chance to “catch” Fagin, The 
Artful Dodger, and Little Oliver, before they 
steal your heart away. 



Our Private Collection 




To Deck Your Walls, Little “Quilts” of Good Cheer 


rawing on the intricacy of Baltimore 
album quilts, artist Judy Severson rings her 
embossedpaper designs with holly and berries and bas¬ 
kets of good cheer. Christmas additions to Our Private 
Collection, these seventeen-and-a-half-inch-square 
“quilts, ” each made on an antique press, can be framed 
to festoon entries, mantels, or bedrooms. Consider them 
a new version of the holiday wreath and use them 
singly or as a pair to bring the perennial warmth of 
Christmas to a special comer of your house. 

Readers who remember Judy from the Spring 1988 issue know that 
symbolism abounds in her work. For example, the “Rose and Holly" quilt, op¬ 
posite and above left, is sprinkled with bouquets for peace, a lyre to signify 
joyful music, and a heart for love. “Baltimore Baskets ," above right and right, 
depicts four woven baskets—each different, like charms on a bracelet. 

Overflowing with Christmas flowers, they cluster around a “star of wonder. “ 

Encircling each nine-square block is an embossed holly garland, deli¬ 
cately patterned to resemble Victorian whitework. The design recalls a bit of 
old American quilting lore: An unbroken border brings happiness to the home. 

Easel, Bombay Co.; console, Smith & Watson; wallpaper, F. Schumacher. 

52 To order Victoria’s Holiday Album-Quilt Prints, see page 124. 
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Our Private Collection 



Shopping information, page 132. 





























“I need.no soft lights to enchant me , 
If you ’// only grant me 
The right, toehold you ever so tight , 
And to feel in the night, 

The nearness of you. ” 

—from “The Nearness of You” 
by Hoagy Carmichael and 


conditions skin while diffusing a woody, 
masculine scent Another subtle way to use 
fragrance: Shower Gel from Tiffany for 
Men—a sterling blend of citrus and spice. 

Her makeup: powder eyeshadow in Or, 
eye pencil in Noir Velours, Star Blush fluid 
treatment in Rose, Les Meteorites lipstick in 
Pomme d'Or, Divinaura Beauty Enhancer 
With Gold; all, Guerlain. Blouse, Romeo Gigli; 
suit, Gian Marco Venturi; tie, Tino Cosma. 


As tender as a Christmas embrace— 
Miss Dior by Christian Dior is a classically 
elegant blend of gardenia, rose, and jasmine. 
Introduced in 1947, it is shown at left in its 
original Amphore de Parfum. 

With an eloquence that transcends 
words, Spellbound compellingly conveys her 
love; a modern oriental from Estee Lauder. 

For him, Sienna Aftershave Balm by 
Crabtree & Evelyn, made with aloe vera gel, 
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De Beers 



He remembers everything. 

I eive him. Now, he’ll remember everything. 


/KK?Epr 


THE 


Give him a diamond, the gift of 

LOVE FROM A WOMAN TO A MAN. 
MEN’S DIAMOND RINGS IN BOLD AND 
MASCULINE DESIGNS. PRICED FROM 
$900 TO $3,000. CALL 800-525-4985. 
A DIAMOND IS FOREVER. 



MAN’S DIAMOND 

The Gift He’ll Never Forget *J 






Dearer Than Memory 

Each new Christmas season we stretch out 
our arms to gather the happiness that “rings 
out in us like a peal of bells. ” Such joy is “dearer 
than memory, brighter than expectation, ” 
Elizabeth Bowen once wrote. Join with us 
in keeping Christmas well. 










Touring 

In Covington , Kentucky 

Year Round Gift to the Community 


At the antebellum Mimosa Mansion, Christmas comes with a golden 
flourish. Visitors tour rooms where gaslight flickers, casting a soft 
glow on tall ceilings and sweeping draperies, elaborately carved Rococo 
Revival furniture, and twinkling glass prisms that cascade from brass 
candle holders. There’s more to celebrate, too, than simply the season — 
the rescue and preservation of the house itself by Dean Howe and 
Robert Moldowan, is a year-round gift to the community. 


Cranberry glass, red as a holly berry, crowns the tieback 
for the parlor curtains, left, with a bright red bow added for the 
season. Elaborate rosewood furniture made by John Henry Belter 
and Joseph Meeks, below, form a parlor suite that might have 
been ordered for a house like this, built by a Kentucky nabob in . 
the 1850’s. Now the sinuous curves and elaborate carvings :% 
seem as festive as a Christmas garland. 































Regilding the 
Grandeur 

“From the time I was a child 
and came to Covington to buy my 
school supplies, I’ve been fascinated 
by this house,” says Dean Howe, who 
led efforts to save the Mimosa 
Mansion. Forty years ago it stood 
forlorn, its windows shuttered, after 
the death of the last of the family 
who had inhabited the house since 
the 1860’s. The neighborhood was 
bedraggled, too, though both house 
and neighborhood began to revive in 
the 1970’s, when Dean was able to 
buy the Italianate mansion and be¬ 
gin its restoration. 

“No one had ever tried to im¬ 
prove the house,” he says, “which 
meant that much of the original 
work survived, from the painting and 
stenciling that dated to 1900, to the 
marble fireplaces and the gas light¬ 
ing system.” Dean was faced with 22 
rooms to bring back to perfection 
and fill with appropriate furniture, 
guided by period photographs show¬ 
ing the house in its glory years. 

Years of work (“Luckily, I have 
natural mechanical ability”), dona¬ 
tions from interested enthusiasts, and 
the establishment of the mansion as a 
nonprofit corporation have regilded 
the grandeur. Now Dean and his 
partner, Robert Moldowan, acting as 
curators, welcome visitors year- 
round. Everyone’s favorite time to 
tour is at Christmas, when balsams 
and pines are decorated to show the 
history of the Christmas tree “from 
candlelight to bubble lights,” and the 
house shines with Christmas cheer. 


The girandole, opposite, and the 
golden light fixture in the reception 
hall, right, were both made by 
Cornelius and Co. in Philadelphia in 
the 1850’s; their gilding sets 
Christmas aglow. Old gas lamps and 
carbon filament light bulbs ensure 
an authentic soft light in the house. 
For additional information, see page 132. 
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The snow falls softly through the night, 
bathing the world in crystalline splendor. It is 
Christmas morning and all is hushed as we gather 
our warmest coats about us and ride off to visit 
friends and family. In the silvered light it seems 
that very little has changed since Charles Dickens 
wrote of a coach ride in “The Pickwick Papers”: 
“Mr. Winkle cries, ‘All Right’; and off they start. Shawls 
are pulled up, coat-collars are readjusted, the pave¬ 
ment ceases, the houses disappear, and they are once 
again dashing along the open road, with the fresh 
clear air blowing in theirfaces and gladdening their 
very hearts within them. ” On these pages, winter 
warmth for a day of wonder. 

FASHION PHOTOGRAPHS THOMAS HOOPER 
LANDSCAPE PHOTOGRAPHS JOHN GLOVER 

CONTRIBUTING EDITOR MARLENE WETHERELL HAIR AND MAKEUP STEVEN FRASER JONES. 
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“Allfreezes again — 
among the pines, winds 
whispering! a prayer. mei 

t &ssl it, ^ Swir ^ °f re 8 a1 re( t ami d 

b ■ a frosted landscape, this elegantly 

fitted coat with silver buttons is 
L from Morgane Le Fay, as is the gray 

wool jumper dress. Blouse, Lee 

I Anderson; faux Persian lamb beret, 

*,. : ' Deborah Harper; antique pendant , 
Lois Nulman Studio; olive suede 
gloves, Carolina Amato; stockings, 
i Hue; faux Persian lamb boot, 

Robert Clergerie. 











“King Winter's in the 
woodl Ksaw himgo ■* 
Ghzomea imth a coronet 
'Of crystal snow. ” 

—Eileen Mathias, "ia,the Wood” : 


Mirroring nature s regal 
mood, a Black Watch plaid'coat 
from Carolina Hermti; feti^at, 
Lola Millinery; antique burgundy, 
silk scarf and needlepoint bag, Jedp 
>ty)jfman-Jana Starr; antiquefhdte- 
laine pin, Lois Nubian Stwfifgf 













“Our hearts they hold all 
Christmas dearJ And earth seems 
sweet and heaven seems near. ” 

-Marjorie L.C. Pickthall. "A Child's Song of Christmas.'' 

Warm as a hug, a caped coat of green 
velvet front the Wooden Soldier; plaid taffeta 
dress, Ballpoint; velvet hat, John & Wendy; 
antique pin, Lois Nulman Studio. 
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Out of the bosom of the airj Out of the 
eloudfolds of her garment shaken ,!... Over 
the harvest-fields forsaken,! Silent, and soft, 
and slow! Descends the snow. ” 

—Henry Wadsworth Longfellow, '‘Snow” 


The day unfolds with wonder at every turn, as snow hallows the 
land and we savor the blessings of family andfriends. Her hooded coat, 
Christian Francis Roth; black suede shoes, Robert Clergerie: antique bag, 
Jean Hoffman-Jana Starr. His cashmere overcoat, Alfred Dunhill of 



London; shoes, Edward Green. Shopping information, page 132 











































Angels Come to Call 

The heavenly faces that greet callers 
on the tray, opposite, are the design 
of William Corny ns, a 19th-century 
silversmith who drew his inspiration 
from both a Joshua Reynolds painting 
and the visages of his own daughters. 
Antiques dealer Dorene Burger, long 
an admirer of Comyns's work, has re¬ 
produced several of his accessories 
for Victoria readers, including this 
latest offering, a silverplated calling 
card tray (see page 124 to order). The 
five cherubim in relief are surround¬ 
ed by swirls of clouds and a floral 
garland, all on a six-inch-wide tray 
that’s as beautiful on an entry hall 
table as on a dressing table, desk, or 

even a dining room sideboard. 

Vintage cards, Ray Rieser; hat, 
Deborah Rhodes Collection. 

Collector's Choices 

Appealing as dolls, vin tage Dresden 
angels, left, namedfor their city of 
origin, were created from silver- and 
gold-embossed cardboard. German 
artisans handpainted their remark¬ 
ably realistic faces and wings. Not en¬ 
tirely one-dimensional, the angels' 
skirts are adorned with little scraps of 
intricately folded paper resembling 
lace. They can be gently bent so that 
the skirts appear to flare—showing 
off their starry decorations and allow¬ 
ing the angels to actually stand up. 


Lavishly Wrapped 

With sumptuous fabric, Christmas 
boxes, right and previous page, 
become gifts in themselves — 
magnificent year-round contain¬ 
ers for hats, gloves, and shoes. To 
make your own, gather assorted 
boxes (ours are from Sweet 
Material Things). Using fabrics in 
rich plaids, florals, and paisleys, 
glue each to its own box. Festoon 
with braids and trims. At right, 
gold-rope “Roxanne "fabricfrom 
Kravet is topped by a freeze-dried 
peony and ribbons from Vaban. 


mmmm 


mmm 























Refreshment 
For Revelers 

After the last bit of 
tinsel is hung, tree-trim¬ 
mers can sip a glass of 
Champagne Roy ale Punch, 
left. The recipe is simple: 
Mix 4 bottles of cham¬ 
pagne, 1 cup raspberry 
liqueur, and 1/2 cup or¬ 
ange liqueur. In it float an 
ice ring (freeze 1 quart of 
cranberry juice and cran¬ 
berries in a ring mold); ac¬ 
cent with berries and mint. 
“Leah” bowl, Galway Irish 
Crystal; silver, Tudor Rose. 

Recipe Roscoe Bets ill. 
Shopping information, page 132. 
To order the silverplated calling 
card tray, see page 124. 
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With Unexpected Ingredients 

The Exuberance of the Season 

In designer Raymond Waites’s sumptuous world, dried blossoms 
substitute for holly, tiny butterflies flutter on ribbons, and child-size trees 
twinkle on tabletops. Enhanced by family jewelry and polished bric-a-brac 
(“I bring out everything that sparkles”), rooms are bathed in candle¬ 
light to make a brilliant season even brighter. 


Because “they give 
rooms a floaty feeling, ” 
butterflies play an angelic 
role in Raymond s decorat¬ 
ing. Paper-butterfly cutouts, 
above, are attached to rib¬ 
bon streamers with very 
thin wires that let them flut¬ 
ter in the breeze. 

Opposite: Tiny satin 
pillows, borrowedfrom 
household sofas, make a 
festive display in an angel- 
topped basket. Here they are 
decorated with ribbons and 
pins that Raymond scav¬ 
engedfrom his wife Nancy’s 
jewelry box. 

For the holidays, 
Raymond always scatters 
extra mirrors around, glam¬ 
orizing thrift-store finds 
with gold paint and blos¬ 
soming swags, so “every¬ 
where you turn, there are 
trees andflowers. ” Of the 
mirror at right he says, “My 
guests sometimes reach out 
to touch the reflections. ” 


PHOTOGRAPHS TOSHI OTSUKI 

EDITORIAL CONTRIBUTOR MARY FORSELL 
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Wesign (Studio 




Friends give the Waiteses tree 
ornaments as gifts “for the fun of 
seeing where they ’ll surface ”■— 
perhaps on candlesticks, opposite. 

Above right: Raymond discov¬ 
ered Nancy's bumblebee pins forgot¬ 
ten in a drawer. Hours later, they 
turned up busily exploring an arti¬ 
choke topiary of velvetflorists’ leaves, 
corsage pins, and iridescent ribbon. 

Wrapping trees like presents, 
Raymond ties on gold bows, above, 
amid waxed fruit and dried flowers. 

Family photos are gathered 
from all corners of the house to make 
displays, left. This one also shows 
Raymond’s penchant for mixing 
metals “like tinsel”: copper frames 
paired with silver accessories 
and a gold-leafed egg. 

Photocopied from botanical 
books, butterflies, left, are cut out 
with antique scissors and added to 
hydrangea garlands, above right, and 
place settings, right. Each one unique, 
they are Raymond’s gifts to his guests 
—winged souvenirs of an inspired 
host’s Christmas flights of fancy. 




Shopping information, page 132. 







From the Actors Theatre of Louisville 

A Glorious Christmas 
For One and All 


Each December the Actors Theatre of Louisville, renownedfor such plays as 
“The Gin Game” and “Agnes of God, ” turns heart and soul to “A Christmas Carol. ” Some 
members of the company have heard Bob Cratchit, below, wish everyone “a glorious Christmas’ 
for fourteen years running. Local schoolchildren who once starred as Tiny Tim now 
sit in the audience with their wives. If anything is a tradition in this Victorian city, it is 
remembering the lessons of Scrooge and the splendor of a Dickensian Christmas. 


I he wonderful thing 
Jl about Dickens as a writer 
is that he was so essentially 
theatrical,” says Jon Jory, pro¬ 
ducing director of the the¬ 
ater and coadapter of “A 
Christmas Carol.” “Dickens 
wrote twelve plays that were 
never well known and con¬ 
tinually staged theater for his 
own enjoyment. It’s remark¬ 
ably easy to adapt his books 
to the stage.” 

In addition to borrow¬ 
ing dialogue directly from the 
novel, Jon and cowriter 
Marcia Dixcy wanted to pre¬ 
serve Dickens’s pithy com¬ 
ments. So they recast the 
story as an entertainment 
held in the author’s living 
room. Dickens himself serves 
as narrator, introducing 
Scrooge as no one could: He 
was “solitary as an oyster. He 
carried his own low tempera¬ 
ture always about him; he 
iced his office in the dog- 
days; and didn’t thaw it one 
degree at Christmas.” 

“One is always nervous 
when redoing Dickens,” says 
Jon, “but we get away with 
it”—partly because every¬ 
thing’s faithful, from the dia¬ 
logue to the well-researched 
costumes and food carefully 
copied from Victorian recipes. 
18 
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“I see a vacant seat in the poor chimney-corner, and a 
crutch without an owner, carefully preserved. If these shadows 
remain unaltered by the future, the child will die,” the Ghost 
of Christmas Present tells Scrooge as they look upon Tiny Tim 
(opposite) and his family’s Christmas dinner. Only a few 
scenes earlier Scrooge had declared, “I don’t make merry my¬ 
self at Christmas and I can’t afford to make idle people mer¬ 
ry,” but now he bewails Tiny Tim’s fate. He cries “Oh no, kind 
Spirit! Say he will be spared!” Of course, it is Scrooge, awak¬ 
ened from his night wanderings, who will spare Tiny Tim and 
bring comfort to his family This is the last time they will greet 
Christmas with dresses “faded but brave in ribbons,” and a 
house “dressed in meager scraps of holly and of branches left 
upon the street by richer sleds and wagons.” 
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“He said that Christmas was a humbug, as I live!” 
Scrooge’s nephew Fred, opposite, relates to his guests “in a 
gleaming room, pungent with the smell of punch.” In contrast 
to the rough cottons and wools worn by the Cratchits, the par¬ 
ty is attired in fine westcots and dresses of taffeta and lace. 
“Only the real fabrics have the right rustle to them,” says cos¬ 
tumer Hollis Jenkins-Evans. The guests plays blindman’s 
buff and yes and no and make endless jokes at the expense of 
the man who has “gold enough in his mattress to feed London 
for a week.” In the end they decide to raise a glass to the 
health of Uncle Scrooge. Watching with the Ghost of 
Christmas Present at his side, Ebenezer, his heart thawing 
with every passing minute, tries to toast them in return but is 
whisked on to his next adventure. 


Dressing the 
Part 



The actress who plays Mrs. Fred, 
the wife of Scrooge’s nephew (opposite 
and right), is sometimes tall, sometimes 
short. Nonetheless, the Actors Theatre 
costume department is ready with needle 
and thread to adapt last year’s hem and 
waistlines to this year’s actress. 

“We have ninety costumes for ‘A 
Christmas Carol’ that we keep in separate 
stock,” explains costume manager Hollis 
Jenkins-Evans. Five years ago she and the 
late Lewis D. Rampino designed the cur¬ 
rent wardrobe to last. “We bought extra 
fabric, left extra-wide seam allowances, 
and designed skirts with separate bodices 
so we could remake just half of a dress if we needed to. It’s easier to 
let out a tuck than to move a ruffle, so we planned frills accordingly.” 

Because period illustrations were combed, tailcoats and cra¬ 
vats, lace berthas and skirt silhouettes are exact. So are the coats and 
hats of street sellers of holly and wreaths; even they had to have the 
right working person’s look. But some costumes could not be drawn 
from fact. The Ghost of Christmas Past, for example, was described by 
Dickens as completely surrounded by fruit and light. In the Louisville 


performance, the abundance he is meant to convey is conjured up by 
an illuminated leafy red-and-green robe and a staff that lights up. 

“Unless we do Shakespeare, A Christmas Carol’ is our biggest 
production of the year,” says Hollis. To make sure the Cratchits’ coats 
aren’t torn or Mrs. Fred’s taffeta skirt isn’t showing wear at the hem, a 
staff of eight (including two stitchers, a cutter/draper, and a wig-mak¬ 
er) is at the ready. “With all the altering—and the costumes we lose to 
wear—we’re always busy" says Hollis. 
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“What’s today 
my fine fellow?” 
Scrooge calls out 
when the last 
ghost departs. 
“Today! Why 
Christmas Day!” 

/Realizing there is 
A. V. time to keep Christ¬ 
mas well, Scrooge bids a 
passerby, left, to buy the 
prize turkey from the poul¬ 
terer’s and deliver it to Tiny 
Tim’s family. The reformed 
miser then visits his nephew, 
Fred, raising a glass with the 
merriest. He goes on to be¬ 
come a second father to 
Tiny Tim and “as good a 
friend, as good a master, 
and as good a man, as the 
good old city knew.” 

When the curtain falls, 
the audience, with Tiny Tim’s 
parting line, “God Bless Us, 
every one!” files out onto 
Louisville’s Victorian Main 
Street, where the whole city 
seems intent on making the 
most of Scrooge’s lessons. On 
November 27, the opening 
day of “A Christmas Carol,” 
Louisville hosts “Dickens on 
Main,” an all-day celebration 
with old-fashioned sweets to 
buy, and crafts, theater, and 
goodwill aplenty Since those 
who attend “A Christmas 
Carol” often come in costume 
(a custom encouraged by 
the sale of discount tickets 
to the traditionally attired), 
the event has the air of a 
street scene from Victorian 
England. Carols are heard, 
hot chocolate is served, 
and every now and then a 
voice cries out, “a glorious 
Christmas to one and all!” 












For additional information, see page 132. 

















During the holidays, Dorothy, her daughter, and 
neighbors make hundreds of candies daily, in flavors 
ranging from birch and sassafras to ten kinds of orange. 
The lollipop hearts, top left, are “the closest I come to mass 
production, ’’Dorothy laughs. Two-part molds take more 
time but are necessary for intricate reindeer antlers, top 
right. The sleigh-riding Father Christmas, above, was origi¬ 
nally used as a chocolate mold. Opposite: Over a foot high, 
a walking Santa—from a prewar mold in the style of the 
Victorian cartoonist Thomas Nast—is intended as a 
centerpiece or mantel decoration. Vintage Santas, 
both pages, trim Dorothy’s walls year-round. 














TWenty-one years ago, when William Timberlake 
asked his wife what she would like for a milestone birth¬ 
day, he was bemused by her humble request: “See if you 
can find some old-fashioned candy molds.” 

An inveterate book collector, William visited his 
favorite antiques store and found Santa and camel pewter- 
lollipop molds. Delighted, Dorothy revealed her secret 
plan—to make the clear, old-fashioned barley candy that 
was so delicious “you saved it under your pillow at night” 
and “lasted for days if you didn’t take a bite.” The candies 
were to be a Christmas gift for her grandchildren. 



Dorothy and her daughter Faith, who lives across 
the street, sculpt a special batch of candy to hang on 
Christmas trees and in windows, above. Grandson Ezra 
likes to stop by for candy play, below. Among hisfavorite 
toys are drum- and sword-toting soldiers, left, which also 
make long-lasting lollipops. 






















Dorothy pored 
over antique recipes 
and experimented 
endlessly until she 
achieved sparkling per¬ 
fection. After the general store 
requested a batch (to Dorothy’s 
amazement, adults who fond¬ 
ly remembered the pops 
lined up with children), 

Dorothy found herself in need of 
helpers. Her daughter Faith and 
neighbors came to the rescue, and 
William found sources for unusual 
molds all over the world. 

To this day Dorothy still inspects 
every candy that’s made. Even the 
slightest chip can qualify one for the 
“hurt” bucket, which is scavenged daily by local children. 
“They divvy up heads and tails and, as a result, have become 
connoisseurs of coconut and maple walnut,” Faith observes. 

Meanwhile, Dorothy’s original birthday collection has 
quietly grown to 10,000 molds. “We’ve filled every room,” she 
marvels. “There’s a Santa room, a rabbit room, even one for 
dinosaurs.” Dreaming of a second kitchen and a candy 
museum in the barn, Dorothy is still musing over her 
response to William’s latest question, “What would you like 
for our fiftieth anniversary?” 
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Any ivonderful old mold—including those 
intended for ice cream, cookies, butter, or 
candles—is inspiration for Dorothy. She uses 
this early cookie mold depicting a bird and 
branch to make barley candy wafers. 
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Come Christmas, the pink house opposite the post 
office, Karen Brandenburg’s home and shop in 
Madeira, Ohio, beckons with good tidings in every 
comer. Trees laden with everlastings preside on kitchen 
counters and nightstands. A honeysuckle trellis scents 
a candlelit hallway, angels bearing rose bouquets 
assemble on the dining table. During Flowers of the 
Meadow’s annual holiday open house—November 
14 through 16 this year—Karen swings shop 
and apartment doors wide open, inviting guests to 
gather ideas for their own holiday grace notes. 


PHOTOGRAPHS STEVE GROSS, SUE DALEY 
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When Karen first saw this charming old cottage, she thought, 

“Ican turn it into somethingfabubus. ” With herfather’s handiwork 
(he built her first work table, opposite, and helped with the renovations), 
her mother’s shopkeeping assistance, and her husband David Caplan's 
business know-how, she certainly has. Now five open houses later, 
she’s still managing to create Christmas entirely anew. This year her 
theme is stars; last year she relied on herbs andflowers, like those 
that decorate the miniature tree opposite, abloom with Mexican sage, 
pennyroyal, oregano, mountain mint, poppyhead seeds, and cinnamon 
sticks. Bunches of driedflowers and artificialfruits, opposite bottom, 
create a sense of abundance on their own. Above, angel vases and 
ivy topiaries double as centerpieces. At right, greens laced with French 
ribbon are set aglow on a sideboard, where pastries from a local 
baker, homemade eggnog, and wassail await guests. 











wanaer wrougn harm s nouse anu mure s 
always something to catch the eye: a fabric rose on 
a tree, left, a bouquet of fresh blooms on a vanity, 
even an everlasting garland strung across a headboard 
(in reflection). What she loves best about Christmas 
is the way it entices us to look closely at the things 
we have around us all the time. That’s why she’ll dress 
up pots of violets with matching ribbons, swag 
lampshades with fabric-flower garlands, and turn little 
wreaths of ivy into festive napkin rings. Everything, 
Karen feels, could do with a little embellishment — 
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In some people’s houses, decorations stop 
and say "Christmas, ” but at Karen's all is a seamless 
mix. A miniature rose-decorated tree, placed on a 
bedside table, left, looks as perennial as the lush 
boxwood arrangement, above, and the topiaries that 
stand guard beside her entry mirror year-round. 
Even the wreath reflected in the mirror is not one 
that cries to be taken down when New Year arrives. Set 
off by a sparkling array of votive candles, the whole 
scene is one of glitter and abundance. And after all, 
what could be more Christmasy than that? 

Shopping information, page 132. 
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TIFFANY & CO 
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PHOTOGRAPHS TOSHI OTSUKI 


It’s the month before Christmas, and the creatures are stirring—especially those in 
the windows of Tiffany’s, where once again artist Robert Heitmann, working with design 
director Gene Moore, has created tiny worlds alive with whimsy and seasonal charms. 
Using found objects andfigures built of wire and clay, Robertfills the store’s five windows; 
last year they were cleverly detailed scenes of tiny mice frisking about a grand cathedral, a 
clutch of cats cozy on Christmas Eve, and dogs drinking champagne. On dark December 
evenings the windows glow like jewels, drawing passersby to look and to marvel. 



f| he task is the same, each morning, 

1 1 each evening: scrubbing nose prints 
off the windows, put there by the 
small and the not-so-small, who stand 
and gaze in wonder at the displays 
Tiffany mounts each Christmas. The 
rest of the time these windows, span¬ 
ning a corner of Fifth Avenue and Fifty- 
seventh Street, are the place to take the 
measure of a matchless jewel or to en¬ 
joy another amusing, or just beautiful, 
design produced by Gene Moore, the 
store’s master of display 

But Christmas is special. “There’s 
never any merchandise in the win¬ 
dows. They’re intended simply to de¬ 
light the children of the city,” Gene 
says. The holidays are celebrated in 
many forms here, in artworks that 
evoke the spiritual or in fantasies con¬ 
cocted by the artists chosen for this 
special assignment. 

More than a dozen times Robert 
Heitmann has applied his larky imagi¬ 
nation and genius for detail to a series 
of these seasonal scenes. Though his 
work (done in stitchery or button mo¬ 
saics or even clothespins) appears 
throughout the year, paired with some 
eye dazzler of a gem, at Christmas 
he reaches out to the child in all of us. 
“Bob and 1,” says Gene, “think alike.” 
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Dm 7 questim this New Year’s Eve celebratim — it’s a howl¬ 
ing success. And watch that couple under the mistletoe, right. In 
Bob Heitrmnn’s well-realized world of peace and happiness, 
even cats and dogsfall in love. A scrap of silkfor the wallpaper, a 
piano built ofcardboard—-this is mly the beginning of his en¬ 
chantments. Though Bob roughs out each scene with sketches be¬ 
fore he commences, he evolves the tiny details that charm as he 
works, discovering the humor in each character as it takes place 












A toast to Christmas, above and left, from the master of 
the (dog) house; nearby, the mouse family, opposite, stuff 
themselves with cheese. “It wasn 7 till I’d snipped up the scrap 
of fabricfor the dogs’ tablecloth that I noticed the label dating 
the material to the sixteenth century, ’’Bob says. He molded 
the turkey, fruit bowl, and hunk of cheese from clay, then 
painted carefully for tiny, perfect reality. Heads are molded 
of clay, then placed on wire armatures that can be twisted to 
mimic movement, even the naughty bite of the church mouse 
opposite, who’s making a meal of a cathedral’s candles. 
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] here are ghosts of 

I] Christmas past all 
J** over Bob Heitmann’s 
apartment, where the 30- 
by-30-inch boxes that make 
up each display are stacked 
ceiling high, preserved after 
their month in the store 
windows. A Madonna lav¬ 
ished with jewels glitters 
from one corner; nearby a 
father trims a tiny tree with 
an even tinier star. 

Fantastically detailed 
and carefully made, the 
scenes, like miniature stage 
sets, are constructed in Bob’s 
kitchen with a mat knife, a 
triangle, chipboard, found 
objects, and “gallons and 
gallons of glue." Bob has 
been adept at such con¬ 
structions since boyhood, 
when he made puppet 
theaters, injecting life 
magically into „•*« 
scraps of fabric 
and a few buttons. 

He begins his work months before 
the holidays, presenting Gene with rough 
sketches of his plans, though both know 
that designs will evolve once he begins to 
work “With five windows to fill, I have to 
tell a story in compressed form. I begin at 
the far end of the store and continue 
around the corner, so the tale is related 
gradually” he says. Last year, Gene’s wish 
was simple: “Think animals,” he said. 

Knowing his soft spot for mice, Bob made 
sure there would be a few of them frisking 
through the scenes of Victorian animals 
celebrating a traditional Christmas. 

Bob draws much of his inspira¬ 
tion from old prints as well as from 
memories of his Ohio childhood. One 
year the animals celebrated in a miniature version of his own 
family’s kitchen, complete to the wainscoting. He is prompted, 
too, by exploring his boxes of treasures for ideas. Year-round, 
he collects bits and bobs and castoffs that may be pressed into 
use and haunts the neighborhood flea market. He is also the 
recipient of many things friends drop into his hands, con¬ 
vinced he’ll find a use for an old drawer pull or a beaded bag. 
(The drawer pull was turned into building ornamentation, the 
bag snipped into a caparison for an elephant.) 


After he has made the 
boxes, Bob begins to finish 
the background, his fine eye 
seeing potential in bits of silk 
or a large wallpaper border 
that can be scissored to 
mouse size. Once the stage is 
set, he turns to the actors. For 
his first Tiffany Christmas 
windows almost 20 years ago, 
he formed figures with dried- 
apple heads. Though perfect 
for the pink-cheeked monks 
he was making, the apples 
did not stand up very long. 

Today he fashions each 
figure’s head of clay, thread¬ 
ing a whisker through a 
snout for a cat, or tipping a 
nose for a singing dog. He’ll 
twist wire for the body cover 
the framework with rags 
wrapped to make a chubby 
Mrs. Cat or a lean Mr. Dog, 
and then affix clay paws or 
tails as needed. Next he ar¬ 
ranges his fabric collection in 
piles all over the living room, 
so he can pace among them and pick 
just the right piece for each little animal. 
“I try this bit of satin or that bit of velvet 
until my choice is set.” In the process 
Bob looks for historical suitability and 
pieces pliable enough to drape correctly 
that also match the background. “It’s of¬ 
ten the most difficult part of the project,” 
he says. Finally, he stitches each tiny 
dress or jacket with a lace collar or black 
silk tie and dresses the figures. Gradually 
each scene comes together, with cats and 
dogs and kittens and pups glued in 
place. Accessories complete the illusion, 
whether they’re formed of clay like the 
turkey or the result of an everyday ob¬ 
ject’s magical transformation. A portrait 
of Queen Victoria is replaced with that of a stylish mutt for an 
ancestor’s portrait, or the shiny gold trim on a liqueur bottle 
turned into a fireplace fender. 

When all is complete, Bob places each set on a table, 
cloaks it with a cloth, and invites Gene for a viewing—savoring 
the attentive eye that notices the tiny mistletoe berries, the 
postage stamp books. And then—into the windows. The curtain 
rises and the crowds flock and knot and point, caught—once 
again—in this small and perfect world. 
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For additional information, see page 132. 








Holiday Fruit Compotes 

Beautifully Composed 


PHOTOGRAPHS STEVE COHEN 

Mrs. Beeton wrote about them. So did Alexandre Dumas in his 1873 “Le Grand 
Dictionnaire de Cuisine. ” Compotes, mixtures of fresh or driedfruit cooked in syrup 
or brandy or port, have long been central to a cook’s repertoire. Still prizedfor their keeping 
qualities, compotes are wonderful to have on hand at holiday time—to spoon over molded 
ice cream, opposite, to dress up with custard, below, or to set out in a crystal dish at dessert time. 
Our variations on Victorian recipes have less sugar and spirits than Mrs. Beeton would have 
prescribed. (Thanks to modem refrigeration, we no longer need to rely on these two 
ingredients as preservatives.) Yet the results are every bit as elegant as the beautiful fruit 
compositions that once served as the centerpiece of 19th-century dessert menus. 


Poached in cassis, a 
compote of apples, above and 
right, acquires an exotic fruity 
flavor. Ginger spices its com¬ 
panion custard, and julienned 
crystal ginger serves as the gar¬ 
nish, along with currant 
berries. Oval crystal bowl, 
Gorham; runner, CSI; antique 
fruit bowl, Bardith. 



Opposite: Steeped in port, 
the apricots, figs, and other 
dried fruit in this compote are 
served atop two extravagant 
tiers of molded icecream. Gilded 
compote, Spode; white Limoges 
compote, Bardith; decanter, 
Gorham; damask cloth, CSI. 

Shopping information , page 132. 

Recipe index, page 110. 
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syrup and brandiedplums 
are French and English 
classics respectively; pears 
with honey walnuts — 
cooked in mint tea instead 
of liqueur—are a light 
variation. Bowl with roses, 
candlestick, Oneida. 


















“Heap the holly! 
Wreath the pine! Train 
the dainty Christmas 
vine—Let the breath of 
fir and bay I Mingle on 
this festal day. ” 

—Helen Chase 



Just as the green garlands we swag 
through the house are our first glad 
greetings to the season, so too dresses 
garlanded with lace and tucks and bows 
herald the magic of Christmas. There 
are handmade silk peonies on the ivory 
silk satin dress, far left, by Nancy Haber. 
Cut eyelet outlines the hem of the white 
cotton dress in the middle, by Sandra 
Johnson. A shadow stripe in ivory makes 
the party dress, left, catch the light; 
by Cachelle. Late-19th-century French 
Aubusson carpet, Doris Leslie Blau. 

PHOTOGRAPHS WENDI SCHNEIDER 

STYLING SUSAN GEORGE-CALSMER. FLOWERS SYLVIA 
FLORAL DESIGNS. HAIR PASCAL LEWIS FOR PIX PRODUC¬ 
ERS. MAKEUP STEVEN FRASER JONES. ini 
















With simple touches—-a wreath 
of flowers for the hatr^a by# to tie up 
the skirt of a luxurious tablecloth — 
we gather up the exuberance of the 
season. Jjf left, the grace of a garland is 
echoed inihe broad scallops at the hem 
: of the Naiicy Haber ivory silk satin 
dress; it tops the silk-or<fanza lining 
like a drift-ofnew snow. Ivory leather 
shoes by Arniana; diamond and gold 
earrings: Rhonda Weiner, Above, a' . 
band of pearls outlines the neckline of %/k 

Sandra Johnson’s white cotton dress 

with a handsmocked collar. ^ ^ 
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lever hands have caught a length 
Ify of tulle with a me, opposite, a luxuri¬ 
ous way to adorn a dress for the holidays. 
Also shown below, it is of ivory silk with a 
full, gored skirt and crystal-buttoned 
jacket, from Ulla-Maija. Earrings, 

Miriam Haskell; bracelet, Tiffany & Co. 

With a neckline that encircles 
the shoulders, the silk-taffeta dress above 
and right, by Priscilla of Boston, is a 
striking counterpoint to elegantly 
drapedfaux pearlsfrom Gail Reissfor 
Showroom Seven. 

Right, adrift in damask and 
tucked up with greens, a table set with 
an ecru cbth and napkins from Palais 
Royal. Crystal compote, cut candlesticks, 
sterling silver ladle, all from Tiffany & 

Co.; crystalpunch bowl and cups, Miller 
Rogaska; crystal compote, Waterford. 



Shopping information, page 132. 
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A Traditional Christmas Dimer 


If one could take the sparkle and effervescence of the season andput it in a glass, 
surely the result would be champagne. Come Christmas, cooks rely on this festive drink to 
provide the proper note of exuberance—and to give everything, from a Christmas turkey 
to a chocolate chestnut torte, the surprise of its light, ever-so-slightly fruity taste. 

As culinary director of Korbel 
Champagne Cellars in Guemeville, 

California, Teresa Douglas-Mitchell 
has the delectable task of developing 
new recipes. She’s found that cham¬ 
pagne alone makes a wonderful 
poaching liquid for chicken or fish and 
an ideal baste for turkey, especially 


scarce. ” The roast turkey above is 
stuffed with herb-laced croissants, then 
served with champagne gravy. A sweet¬ 
er stuffing fills the roast pork loin, right: 
combread, fresh plums, dried fruit, 
walnuts, sausage, and, of course, cham¬ 
pagne. The sugary spiced nuts, opposite, 
are an easy-to-make nibble, here set 
out in a silverplated epergne from Reed 
& Barton. Flutes, Justin Tharaud&Son. 
China above, Spode; at right, Lenox. 











Though at holiday time pumpkin 
usually signals pie, here it surprises as a 
wonderful first course. This winter 
squash soup, fragrant with nutmeg, 
owes its sweetness to blending several 
varieties—acorn, delicata, and sugar 
pumpkin—and then adding onions 
sauteed in butter and champagne. As a 
decorative flourish, the soup is topped 
with a dollop of bell-pepper puree and 
creme frarche, swirled with a toothpick. 

When connoisseurs speak of 
dessert champagnes, they often de¬ 
scribe them as having nutty or choco¬ 
late overtones—a fine complement to 
the chocolate chestnut torte, above. 
Simple to make, it is a rich yet decep¬ 
tively light combination of chocolate, 
chestnut puree, cream, and cham¬ 
pagne, all crowned with chocolate 
whipped cream. 

Left: Glowing with star lights, 
a dried wreath decorated with fresh 
lilies encircles a candelabrum from 
Waterford. Above left: tureen and 
covered bowls, Gien-France; silverplat- 
ed soup spoons and ladle, Arthur Price 
of England; flutes, Oneida Crystal; 
antique tablecloth and napkins, R.F. 
Antiques and Eccentricities; ribbons, 
Vaban. Above: flutes, Marquis by 
Waterford; candlestick, Rosenthal 
Classic; wine coaster, hunt Silversmiths. 


Recipe index, page 110. 

108 Shopping information, page 132. 
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Cooking & Entertaining 


Recipes 


White Chocolate Mousse With 

Raspberry Sauce, page 30.110 

Raspberry and Lemon Cheesecake, page 31....110 
Apples in Cassis With Ginger 

Custard Sauce, page 98.112 

Dried Fruits With Port, page 99.112 


Recipe Index 

Oranges in Orange Syrup, page 99.112 

Minted Pears With Walnuts, page 99.113 

Brandied Plums, page 99.113 

Butter Basted Turkey With Herbed 

Croissant Stuffing, page 107.114 


Roast Loin of Pork With Fruit,Cornbread, 


and Sausage Stuffing page 107.114 

Sugar Glazed Nuts, page 107.116 

Winter Squash Soup, page 108. 116 

Champagne Chocolate Chestnut 

Torte, page 108.116 



Cafe Bon Homme 

Begins on page 30 

White Chocolate Mousse 
With Raspberry Sauce 

Page 30 

White Chocolate Mousse: 

1 envelope unflavored gelatin 

1 cup sugar 
6 egg yolks 
3/4 cup cold water 
1/4 cup Grand Marnier 
1 pound high quality white 
chocolate, 
melted 

2 cups heavy cream, whipped 
White Chocolate Cups: 

3 pounds high quality white chocolate 
Triple recipe of Raspberry Sauce (see recipe 
in Raspberry and Lemon Cheesecake, right) 
Fresh raspberries and white chocolate 
curls for garnish 

To make White Chocolate Mousse: 

1. In medium saucepan, combine unfla¬ 
vored gelatin and sugar. Mix well and set aside. 

2. In medium bowl, whisk together egg yolks, 
water, and Grand Marnier until blended. Stir into 
gelatin mixture. Cook over medium heat, stirring 
constantly, until mixture thickens and ther¬ 


mometer registers 175 ° F. Remove from heat. 

3. Gradually whisk in 1 pound melted 
chocolate. Pour into large bowl. Cool 1 hour 
until room temperature, stirring often. 

4. Stir several large spoonfuls of whipped 
cream into custard mixture until blended. Fold in 
remaining whipped cream. Cover and refrigerate. 

To make White Chocolate Cups: 

1. Melt 3 pounds white chocolate in top of 
double boiler over hot, not simmering, water. 
Whisk until smooth. Remove from water bath. 
Cool to room temperature. 

2. Using 12xl4-inch pieces of plastic wrap, 
completely wrap the outside of eight (8-ounce) 
styrofoam cups, folding over top of cups and 
halfway down the inside. Keep plastic wrap 
stretched as smooth as possible. 

3. Grasping cups just by the rim, dip 
wrapped cups 2/3 of the way down into melted 
chocolate. Twirl cups over chocolate to let 
excess chocolate drip off. Set dipped cups 
upright on tray keeping them at least. 3 inches 
apart. Refrigerate until hardened. 

4. After I 1/2 hours, remelt and cool choco¬ 
late as before. Once chocolate cups have 
hardened in about 2 hours, repeat dipping for a 
second coat. Tilt pan as necessary to make 
chocolate deep enough to completely cover first 
coat. Refrigerate again for 2 hours. (There will 
be chocolate leftover after dipping. This much 
is needed to provide enough depth for dipping 
the cups. Pour extra chocolate into a storage 
container. Cover and let harden. Use to make 
chocolate curls for garnish.) 

To serve: 

1. In a cool room with cool hands work with 
1 chocolate cup at a time, keeping remaining 


cups refrigerated. Unfold plastic wrap from 
inside cup. Carefully remove styrofoam cup, by 
squeezing cup on opposite sides, Continue 
squeezing around cup until it releases from the 
chocolate mold. (You may need to break the 
styrofoam cup in the process.) Then gently peel 
plastic wrap off chocolate cup. Refrigerate 
while working with remaining chocolate cups. 

2. Fill cups with white chocolate mousse. 
Arrange cups on serving plates. Surround with 
raspberry sauce. 

3. Garnish with fresh raspberries and white 
chocolate curls. 

Yield: 8 servings 

Raspberry and Lemon 
Cheesecake 

Page 31 

Graham Cracker Crust: 

2 cups graham cracker crumbs 



1/4 cup unsalted butter, melted 
1 egg white 
Raspberry Sauce: 

2 cups frozen raspberries (about 8 ounces) 

7 teaspoon lemon juice 
1/2 cup sugar 
Filling: 

3 (8-ounce) packages cream cheese, 
softened 

Continued on page 112 
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Taste the difference LandO’Lakes makes. 


HOLIDAY CHOCOLATE BUTTER COO 


Heat oven to 375° In large bowl combine all ingredients except flour 
and cocoa. Beat at medium speed until light and fluffy (2-3 min.). 
Gradually add flour and cocoa until well mixed (2-3 min.). Shape 
rounded teaspoonfuls as desired (1" balls, 2"-3 w logs, balls flattened, 
balls with indentations, etc.) or use cookie press. Place 1" apart on 
cookie sheets. Bake for 7-9 min. or until set Cool. Decorate with 
melted chocolate chips, melted almond bark, nuts, colored sugars, 
candied fruit, candies, maraschino cherries, etc. YIELD: 3 dozen. 









Continued from page 110 

1 cup sugar 

Grated zest and juice of 1 lemon 
1 cup heavy cream 


Cooking & Entertaining 
Holiday Fruit Compotes 

'Begins on page 98 

Apples in Cassis With Ginger 
Custard Sauce 


Fresh raspberries for garnish 
To make Graham Cracker Crust: 

1. Preheat oven to 350 ° F. In medium bowl, 
combine graham cracker crumbs, t/4 cup 
sugar, butter, and egg white. Stir until blended. 
Press on bottom only of 9-inch springform pan. 
Place pan on baking sheet. 

2. Bake at 350 ° F for 10 to 12 minutes until 
slightly brown. Cool on rack. 

3. Reduce oven temperature to 300 ° F. 

lb make Raspberry Sauce: 

1. In heavy medium saucepan, bring frozen 
raspberries, 1 teaspoon lemon juice, and 1/2 cup 
sugar to boiling over medium heat, stirring to 
dissolve sugar. Remove from heat. 

2. Press through a fine sieve to remove 
seeds. Cool. 

lb make Filling: 

1. In large mixer bowl, beat cream cheese and 
1 cup sugar at medium speed of electric mixer 
until smooth. Add lemon zest and juice. Beat well. 

2. Gradually beat in heavy cream at low 
speed. Add eggs, one at a time, beating at low 
speed, just until blended, after each addition. 
Be careful not to over-beat once eggs are 
added. Pour into crust in pan. 

3. Gently spoon raspberry sauce over filling 
in a lacy pattern. Swirl with wooden pick to 
marbleize. 

4. Place a shallow pan of water on bottom 
rack of oven. Place cheesecake (without baking 
sheet underliner) on middle rack of oven 
directly above the pan of water. 

5. Bake at 300 ° F for 2 hours until almost set 
in center. (Cheesecake will still “jiggle” slightly 
when done.) Cool on rack to room temperature. 
Refrigerate until cold. 

Tb serve: 

1. Remove sides of pan. Garnish top of 
cheesecake with fresh raspberries. 

2. Cut wedges of cheesecake with a knife 
that has been dipped in very hot water before 
each cut. 

Yield: 12 to 16 servings 



Ginger Custard Sauce: 

2 cups milk 

2 -inch piece fresh gingerroot, 
peeled and sliced 

3 egg yolks 
V4 cup sugar 

1/2 teaspoon vanilla 
Apples in Cassis: 

6 (8-ounce) red cooking apples, 
such as Rome Beauty 
Juice of 1 lemon 
1/2 cup sugar 

4 cups water 

1/2 cup creme de cassis liqueur 
To make Ginger Custard Sauce: 

1. In medium saucepan, scald milk with gin¬ 
gerroot. Remove from heat. Cover and steep 10 
minutes. 

2. In small mixer bowl, beat yolks and t/4 cup 
sugar at high speed of electric mixer until thick 
and light, about 3 minutes. Slowly strain in hot 
milk, stirring constantly 

3. Return milk mixture to same saucepan. 
Cook over medium heat, stirring constantly with 
a wooden spoon, until mixture begins to thicken 
and coat a spoon. (Do not boil or custard will 
curdle.) 

4. Strain custard into bowl. Stir in vanilla. 
Press plastic wrap directly on surface of custard. 

5. Cool to room temperature, about 2 hours. 
Refrigerate until cold, at least 4 hours. 

Tb make Apples in Cassis: 

1. Peel apples, reserving peel. Cover apples 
with lemon water. 

2. In large saucepan, combine apple peel, t /2 
cup sugar, water, and cassis. Bring to boiling, 
stirring to dissolve sugar. Boil for 10 minutes. 

3. While syrup is boiling, cut apples in 
eighths, removing core. Cover apple wedges with 
lemon water. 

4. After syrup has boiled for 10 minutes and 
started to thicken, remove peel with slotted 
spoon. Discard peel. 

5. Add drained apple wedges to syrup. Reduce 
heat to a s imm er. Cover apples with a clean white 
towel to keep wedges submerged. Simmer apple 
wedges for 10 minutes until tender, stirring once. 
Remove apples from syrup with slotted spoon, 
placing apples in heatproof bowl. 

6. Return syrup to boiling. Boil gently uncov¬ 


ered, until reduced to 1 cup. (This syrup will be 
thickened and intensely flavored.) 

Tb serve: 

1. Spoon warm or cool apples with syrup into 

serving dishes. Ladle custard sauce over apples. 
Yield: 6 to 8 servings 

Compote of Dried Fruits 
With Port 


1 cup sugar 
2 i /2 cups water 
1/2 cup white port wine 
Juice and grated zest of 1 lemon 
2 cups mixed dried fruits such as apricots, 
figs, prunes, pears, and cherries 

1. In large saucepan, combine sugar, water, 
port, and lemon juice and zest. Bring to boiling, 
stirring to dissolve sugar. Add dried fruits. 
Reduce heat. Cover and simmer for 10 minutes 
until tender. 

2. Remove fruit from syrup with slotted 
spoon, placing fruit in heatproof bowl. 

3. Bring poaching syrup back to boiling. 
Boil gently, uncovered, until reduced by half. 
Cool syrup slightly before pouring over fruit. 

To serve: 

1. Spoon warm or cool fruit and syrup into 
dessert dishes. Or serve over ice cream or waf¬ 
fles. For longer storage, cover and refrigerate 
up to 1 month. 

Yield: 4 servings 

Oranges in Orange Syrup 

Page 99 
11/2 cups sugar 
4 cups water 

6 medium oranges (preferably navel or 
another seedless variety) 

7 cinnamon stick 

1 teaspoon orange flower water or 
i/2 teaspoon orange extract 

1. In large saucepan, combine sugar and 
water. Bring to boiling, stirring to dissolve 
sugar. Boil for 10 minutes until syrup starts to 
thicken. 

2. While syrup is boiling, gently scrub 
oranges under warm water. With a sharp knife 
or vegetable peeler, carefully peel the thin layer 
of orange zest from 3 oranges. Julienne the 
orange zest and add to boiling syrup. 

3. Peel all 6 oranges down to the orange 
flesh. When syrup starts to thicken, add 
oranges, cinnamon stick, and orange flower 
water. Reduce heat. Cover oranges with a clean 
white towel to keep them submerged. Add more 
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water during cooking time, if necessary, to keep 
oranges covered. Simmer for 10 minutes. 

4. Remove from heat. Uncover and cool 
oranges in the syrup. 

lb serve: 

1. Remove cinnamon stick. Spoon warm or 
cool oranges into serving dishes. Pour some 
orange syrup over oranges and garnish with 
orange zest. 

2. Serve with fruit knives and forks. 

Yield: 6 servings 

Note: If desired, for easier eating, section 
uncooked oranges over a bowl to catch juice. 
Add orange sections with juice to boiled syrup 
as above. Cover with towel and simmer 3 to 5 
minutes. Continue as above. Serve with spoons. 
Yield: 4 servings. 

Minted Pears With Honey 
Walnuts 

Page 99 

Honey Walnuts: 

2 teaspoons unsalted butter 
2 tablespoons honey 
i/2 cup walnuts 
Minted Pears: 

4 cups water 


Cooking & Entertaining 

3 bags mint tea 
1/2 cup honey 
12 small pears (preferably 
Seckel orForelle) 

Lemon juice 
To make Honey Walnuts: 

1. Butter a small cookie sheet. Melt butter 
and 2 tablespoons honey in medium skillet over 
medium heat. Add walnuts. Cook, stirring often, 
for 5 minutes until nuts start to caramelize. 

2. Spread nut mixture on cookie sheet to cool. 

To make Minted Pears: 

1. Bring water to boiling in large saucepan. 
Remove from heat. Add teabags and t /2 cup 
honey, stirring to dissolve honey. Cover and 
steep for 5 minutes. 

2. Peel pears, leaving stems intact. Rub each 
pear with lemon juice to prevent discoloring. 

3. Remove tea bags from tea. Bring tea to a 
simmer. Add pears. Cover and simmer for 10 to 
20 minutes until tender. (Timing will depend 
on size and ripeness of pears.) 

lb serve: 

1. Pears may be served hot or cooled in 
poaching syrup. Spoon 3 pears into each of 4 
serving dishes. 

2. Sprinkle with honey walnuts. 

Yield: 4 servings 


Brandied Plums 



1 cup sugar 


2 cups water 
1 pound plums 
1/4 cup brandy 
1 teaspoon vanilla 
Granulated sugar for garnish 

1. In medium saucepan, bring 1 cup sugar 
and water to boiling, stirring to dissolve sugar. 
Boil for 10 minutes. 

2. Add plums, brandy, and vanilla. Reduce 
heat. Cover and simmer 5 to 15 minutes until 
tender. (Timing will depend on size and 
ripeness of plums.) 

3. Remove from heat. Uncover and cool 
plums in syrup. 

lb serve: 

1. Spoon plums and syrup into serving dish¬ 
es. Sprinkle with additional sugar. 

2. For longer storage, cover and refrigerate 
up to 1 month. 

Yield: 3 servings 

Continued on page 114 



Muffy 

VanderBear. 



**Lif-e <s 0 IWr-c/p.’’ 


The littlest member of the VanderBear Family® has outfits 
and accessories for every holiday and adventure. 

For information about Muffyf her fan club and 
a store near you, call 1-800-697-0079. 


NORTH AMERICAN BEAR CO., INC. 

401 N. Wabash, Suite 500, Chicago, IL 60611 





















Continued from page 113 

Sparkling With 
Champagne 

Begins on page 106 

Butter Basted Turkey With 
Herbed Croissant Stuffing 

Page 101 

Herbed Croissant Stuffing: 
i /2 pound bacon, cut in small pieces 
2 medium onions, chopped (2v2 cups) 

2 bunches scallions, chopped (3/4 cup) 

6 (h/2-ounce) day-old croissants, torn in 
small pieces (8 cups) 

1 tablespoon chopped fresh thyme or 
7 teaspoon dried thyme 

1 tablespoon chopped fresh marjoram or 1 

teaspoon dried marjoram 
1 tablespoon chopped fresh sage or 
1 teaspoon dried sage 
1 tablespoon chopped fresh rosemary or 
1 teaspoon dried rosemary 
Salt and pepper to taste 

2 to 4 tablespoons chicken broth or brandy 

(optional) 

Butter Basted Turkey: 

12-pound turkey 
Olive oil 

1/2 cup unsalted butter 
1/2 cup champagne, preferably blanc de noirs 
Champagne Gravy: 

1/2 cup all-purpose flour 
7 cup chicken broth 

V3 cup champagne, preferably blanc de noirs 
72/3 cups chicken broth 
Salt, pepper, sage, and thyme to taste 
To make Herbed Croissant Stuffing: 

1. In large skillet, cook bacon until crisp. 
Remove with slotted spoon and drain on paper 
towels, reserving 1/2 cup drippings in skillet. 

2. Cook onions and scallions in reserved 
drippings until tender. Set aside. 

3. In large bowl, combine torn croissants, 
bacon, 1 tablespoon thyme, marjoram, 1 table¬ 
spoon sage, rosemary, and salt and pepper to 
taste. Pour onion mixture with drippings over 
croissant mixture. Tbss well to mix. 

4. For moister stuffing, drizzle 2 to 4 table¬ 
spoons chicken broth or brandy over stuffing. 


Cooking & Entertaining 

Toss until moistened. Set aside. 

To make Butter Basted Tbrkey: 

1. Preheat oven to 325 °F. Remove giblets 
from turkey and reserve for another use. Rinse 
turkey and pat dry with paper towels. Rub 
turkey inside and out with olive oil. 

2. Spoon stuffing into body and neck cavities 
of turkey Place turkey in shallow roasting pan. 

Set aside. 

3. In small saucepan, melt butter. Stir in 1/2 
cup champagne. Cut a double thickness of 
cheesecloth large enough to cover breast por¬ 
tion of turkey. Dip cheesecloth in butter 
mixture, then lay over turkey breast. Pour 
remaining butter mixture over turkey. 

4. Roast turkey at 325 ° F for 4 to 4 i/ 2 hours 
until thermometer inserted in thickest part of 
thigh registers 180 °F, basting once every 30 
minutes with pan drippings and loosening 
cheesecloth to prevent sticking. 

5. Remove turkey to warm platter, reserving 
drippings in pan. Tent turkey with foil and let 
stand 15 minutes before carving. 

To make Champagne Gravy: 

1. While turkey is standing, strain pan drip¬ 
pings. Skim off fat. Measure 1/2 cup pan 
drippings back into pan. 

2. In small bowl, whisk together flour and 1 
cup broth until smooth. Whisk into pan drip¬ 
pings. Whisk in 1/3 cup champagne and 
remaining I 2/3 cups broth. Season with salt, 
pepper, sage, and thyme to taste. 

3. Cook over medium high heat, stirring 
constantly, until thickened and boiling. Strain. 

lb serve: 

1. Slice turkey. Serve turkey and stuffing with 
gravy. 

Yield: 8 to 10 servings 



Roast Loin of Pork With 
Fruit, Cornbread, and Sausage 



Fruit and Cornbread Stuffing: 

1/2 pound fresh plums, pitted and sliced 
(11/2 cups) 

1/2 pound dried fruit, such as apricots, pears, 
and prunes, chopped (11/2 cups) 

7 cup champagne, preferably blanc de noirs 
11/2 cups baked cornbread crumbs 
3/4 cup chopped walnuts 
10 ounces ground sausage, cooked, 
drained, and crumbled 
3 tablespoons chopped fresh basil or 
7 tablespoon dried basil 
1/4 cup unsalted butter, melted 
2 tablespoons brandy 
Stuffed Loin Roast: 

4-pound boneless pork loin roast (single loin) 
Salt and freshly ground pepper to taste 
Gravy: 

7 cup chicken broth 
Salt, pepper, and basil to taste 
Tb make Fruit and Cornbread Stuffing: 

1. In medium bowl, marinate plums and 
dried fruit in champagne for several hours. 
Drain, reserving liquid. 

2. In large bowl, combine drained fruit, 
cornbread crumbs, walnuts, sausage, and 3 
tablespoons basil. Tbss to mix. Drizzle with but¬ 
ter and brandy Toss until moistened. 

3. Spoon half the stuffing into buttered 1- 
quart casserole. Cover and refrigerate. Reserve 
remaining stuffing for roast. 

To make Stuffed Loin Roast: 

1. Preheat oven to 350 °F. Butterfly roast by 
cutting it almost in half lengthwise, starting on 1 
side of roast and cutting through both ends and 
almost through to opposite side. Fold back top of 
roast so roast lies flat, butterfly-fashion. 

2. Spoon reserved stuffing on bottom half of 
roast. Cover by folding top half of roast back over 
stuffing to reassemble roast. Tie roast securely 
with string to hold in stuffing. Arrange on rack in 
shallow roasting pan. Season with salt and pep¬ 
per. 

3. Roast at 350 °F for 2 to 2l/4 hours until 
thermometer inserted in center of meat registers 
l60°F to 170°F. Bake covered casserole of stuff¬ 
ing alongside roast during last 30 minutes of 
baking time. 
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Continued on page 116 


















-LENOX'- 

RESERVATION FORM 

Defender of Freedom 

Please mail by December 31,1992. 

Please enter my reservation for Defender of Freedom by Lenox—a limited- 
edition sculpture commemorating the 200th anniversary of the Bill of Rights 
and authorized by the Smithsonian's National Museum of American History— 
to be handcrafted for me in fine bisque porcelain and painted by hand. 

I need send no money now. I will be billed in seven monthly installments of 
$39* each, with the first installment due just before shipment. 




PLEASE PRINT 

Address 

City Statp 

Zip 

•Plus $6.98 per sculpture for shipping, handling and insi 
Please allow 8 to 10 weeks for shipment. 

m 

irance. Sales tax will be billed if applicable 759415 


icember 31,1992. 

efender of Freedom by Lenox— 
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Sparkling With 
Champagne 

Begins on page 106 

Butter Basted Turkey With 
Herbed Croissant Stuffing 

Herbed Croissant Stuffing: 

1/2 pound bacon, cut in small pieces 
2 medium onions, chopped (2 i/ 2 cups) 

2 bunches scallions, chopped (3/4 cup) 

6 (11 /2-ounce) day-old croissants, torn in 

small pieces (8 cups) 

1 tablespoon chopped fresh thyme or 
1 teaspoon dried thyme 

1 tablespoon chopped fresh marjoram or 1 

teaspoon dried marjoram 
1 tablespoon chopped fresh sage or 
1 teaspoon dried sage 

7 tablespoon chopped fresh rosemary or 

7 teaspoon dried rosemary 
Salt and pepper to taste 

2 to 4 tablespoons chicken broth or brandy 

(optional) 

Butter Basted Turkey: 

12-pound turkey 
Olive oil 

1/2 cup unsalted butter 
V2 cup champagne, preferably blanc de noirs 
Champagne Gray 
1/2 cup all-purpose fl 
7 cup chicken brot 
1/3 cup champagne, preferably 
12/3 cups chicken bn 
Salt, pepper, sage, and thyn 
Tb make Herbed Croissant 

1. In large skillet, cook bac 
Remove with slotted spoon and 
towels, reserving 1/2 cup drippinj 

2. Cook onions and scallioi 
drippings until tender. Set aside. 

3. In large bowl, combine ti 
bacon, 1 tablespoon thyme, mar 
spoon sage, rosemary, and salt 
taste. Pour onion mixture with 
croissant mixture. Toss well to m 

4. For moister stuffing, drizz! 
spoons chicken broth or brand; 
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Cooking & Entertaining 

Toss until moistened. Set aside. 

To make Butter Basted Thrkey: 

1. Preheat oven to 325 °F. Remove giblets 
from turkey and reserve for another use. Rinse 
turkey and pat dry with paper towels. Rub 
turkey inside and out with olive oil. 

2. Spoon stuffing into body and neck cavities 
of turkey. Place turkey in shallow roasting pan. 

Set aside. 

3. In small saucepan, melt butter. Stir in 1/2 
cup champagne. Cut a double thickness of 
cheesecloth large enough to cover breast por¬ 
tion of turkey. Dip cheesecloth in butter 
mixture, then lay over turkey breast. Pour 
remaining butter mixture over turkey 

4. Roast turkey at 325 ° F for 4 to 4 i/2 hours 
until thermometer inserted in thickest part of 
thigh registers 180°F, basting once every 30 
minutes with pan drippings and loosening 
cheesecloth to prevent sticking. 

5. Remove turkey to warm platter, reserving 
drippings in pan. Tent turkey with foil and let 
stand 15 minutes before carving. 

Tb make Champagne Gravy: 

1. While turkey is standing, strain pan drip¬ 
pings. Skim off fat. Measure 1/2 cup pan 
drippings back into pan. 

2. In small bowl, whisk together flour and 1 
cup broth until smooth. Whisk into pan drip¬ 
pings. Whisk in 1/3 cup champagne and 
remaining I2/3 cups broth. Season with salt, 
pepper, sage, and thyme to taste. 

3. Cook over medium high heat, stirring 
constantly, until thickened and boiling. Strain. 

To serve: 

1. Slice turkey. Serve turkey and stuffing with 
gravy. 

Yield: 8 to 10 servings 

h riku 


Roast Loin of Pork With 
Fruit , Cornbread, and Sausage 



Fruit and Cornbread Stuffing: 

1/2 pound fresh plums, pitted and sliced 
(11/2 cups) 

1/2 pound dried fruit, such as apricots, pears, 
and prunes, chopped (11/2 cups) 

1 cup champagne, preferably blanc de noirs 
7 112 cups baked cornbread crumbs 
3/4 cup chopped walnuts 
10 ounces ground sausage, cooked, 
drained, and crumbled 
3 tablespoons chopped fresh basil or 
1 tablespoon dried basil 
1/4 cup unsalted butter, melted 
2 tablespoons brandy 
Stuffed Loin Roast: 

4-pound boneless pork loin roast (single loin) 
Salt and freshly ground pepper to taste 
Gravy: 

1 cup chicken broth 
Salt, pepper, and basil to taste 
To make Fruit and Cornbread Stuffing: 

1. In medium bowl, marinate plums and 
dried fruit in champagne for several hours. 
Drain, reserving liquid. 

2. In large bowl, combine drained fruit, 
cornbread crumbs, walnuts, sausage, and 3 
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LENOX 



© Lenox, Inc. 1992 Shown smaller than actual size of 9 W high. Display stand provided. 

Defender of Freedom 


Lenox commemorates the 200th anniversary of the Bill of Rights 


Limited edition • Fine porcelain • Authorized by 
the Smithsonian Institution’s National Museum of American History 
The American eagle, the mighty guardian of America's liberty. 
Ever watchful. Powerful wings outspread, sheltering the red, 
white, and blue of our flag. A masterwork in fine porcelain, as glo¬ 
rious as the 200th anniversary it celebrates—the Bicentennial of 
the Bill of Rights—the document that guards our basic liberties. 

This is Defender of Freedom, a sculpture created by Lenox in 
association with the Smithsonian Institution. Sculpted in a classic 
pose that has been part of our artistic heritage for over 200 years, 
it has all the superb realism, the precise hand craftsmanship, the 
meticulous hand painting for which Lenox is renowned. 

Defender of Freedom will be issued in a single, limited edition 
produced only until the end of the Bicentennial Year. The base of 
this imported sculpture will be inscribed with the Lenox® trade¬ 
mark and the Smithsonian Institution emblem in pure 24 karat 
gold. The price is $273, payable in convenient installments. And 
it will come with a signed Certificate of Authenticity. To 
acquire this magnificent commemorative work you'll 
display with pride in your home and treasure always, 
order by the date indicated. 759415 

© Smithsonian Institution 1992 


Please mail by December 31,1992. 

Please enter my reservation for Defender of Freedom by Lenox— 
a limited-edition sculpture commemorating the 200th anniversary 
of the Bill of Rights and authorized by the Smithsonian's National 
Museum of American History—to be handcrafted for me in fine 
bisque porcelain and painted by hand. 

I need send no money now. I will be billed in seven monthly 
installments of $39* each, with the first installment due just 
before shipment. 


PLEASE PRINT 




















Continued from page 114 

4. Remove roast to warm platter, reserving 

drippings in pan. Tent roast with foil. 

Tb make Gravy: 

1. Remove rack from roasting pan. Pour 
reserved fruit marinade and broth into pan. 
Season with salt, pepper, and basil to taste. Bring 
to boiling. Boil gently until slightly reduced. 
Strain. Skim off fat. 


Cooking & Entertaining 
Holiday Winter Squash Soup 
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4 pounds assorted winter squash such as 
acorn, butternut, delicata, or sugar pumpkin 
2 medium onions, halved and thinly sliced 
2 tablespoons unsalted butter 
1/4 cup champagne, preferably blanc de blanc 


2 i /2 ounces white chocolate, chopped (high 
quality) 

2 cups heavy cream 
i/4 cup confectioners' sugar 
1/4 cup champagne, preferably blanc de noirs 
Confectioners' sugar and mint sprigs for 
garnish 


1. Slice roast and ladle gravy over slices. 
Yield: 6 to 8 servings 

Sugar Glazed Nuts 


4 egg whites 

i/2 cup champagne, preferably brut 
2 cups sugar 
2 teaspoons salt 
3 teaspoons ground spices 
(see suggestions below) 

8 cups whole nuts (see suggestions below) 

1. Preheat oven to 250 °F. Spray 2 (15x10x2- 
inch) baking pans with non-stick coating spray 

2. In a large bowl, whisk egg whites until 
lightly beaten. Add champagne, sugar, and salt. 
Whisk until blended. Add spices and nuts of 
choice. Stir until coated. Spread on baking 
pans. 

3. Bake at 250°F for 1 to lt/4 hours until 
coating is absorbed and nuts appear dry, stir¬ 
ring occasionally to prevent sticking. 

4. Remove from pans at once and cool on 
waxed-paper-lined racks, separating nuts into 
a single layer with 2 forks. 

5. Store at room temperature in airtight 
container. 

Yield: 11 to 12 cups 

Spice and Nut 
Combinations: 


Cinnamon Almonds: 

Use 3 teaspoons ground cinnamon for spice 
and 8 cups whole almonds for nuts. 
Gingered Pecans: 

Use 2 teaspoons ground cinnamon and 1 
teaspoon ground ginger for spice. 

Use 8 cups pecan halves for nuts. 

Five Spice Walnuts: 

Use 1 teaspoon ground cinnamon, 1 tea¬ 
spoon ground nutmeg 1/2 teaspoon ground 
ginger, 1/4 teaspoon ground cloves, and 1/4 
teaspoon ground allspice for spice. 

Use 8 cups walnut halves for nuts. 


4 to 5 cups chicken stock 
2 tablespoons unsalted butter 
1 teaspoon freshly grated nutmeg 
Salt and white pepper to taste 
Creme fraiche or sour cream for garnish 

1. Preheat oven to 325 °F Line a cookie 
sheet with foil. Quarter squash. Scoop out seeds. 
Place skin side up on cookie sheet. 

2. Bake at 325° F for 1 to 1 1/2 hours until 
squash is tender. Cool. Scoop out pulp and 
puree in several batches in food processor. 

3. In large skillet, saute onions in 2 table¬ 
spoons butter. Add champagne. Cook until 
liquid is absorbed and onions are golden 
brown, stirring often. Puree onions with a little 
of the squash puree in food processor. 

4. In large saucepan, combine onion and 
squash purees. Whisk in broth to desired con¬ 
sistency Cover and heat through over medium 
heat, stirring occasionally 

5. Whisk in 2 tablespoons butter. Season 
with nutmeg and salt and pepper to taste. 

To serve: 

1. Ladle soup into bowls, swirl creme fraiche 

atop each serving. 

Yield: 6 to 8 servings 

Champagne Chocolate 
Chestnut Torte 
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Chocolate Chestnut Cake: 

1 pound semisweet chocolate, chopped 
1/2 cup champagne, preferably blanc de noirs 
1 (15i/2-ounce) can unsweetened chestnut 
puree 

1/2 cup unsalted butter, softened 
2/3 cup heavy cream 
11/2 cups granulated sugar 
1/2 cup all-purpose flour 


Pinch salt 



Chocolate whipped Cream: 

2 i /2 ounces semisweet chocolate, chopped 


Tb make Chocolate Chestnut Cake: 

1. Preheat oven to 350 °F. Butter and flour 
10-inch springform pan. Line bottom of pan 
with parchment paper or waxed paper. Butter 
and flour paper. 

2. In top of double boiler, melt 1 pound 
semisweet chocolate with 1/2 cup champagne 
over hot, not simmering, water over low heat. 
Stir until smooth. Remove from water bath and 
cool to room temperature. 

3. In large mixer bowl, beat chestnut puree, 
butter, and 2/3 cup cream at medium speed of 
electric mixer until blended. Gradually beat in 
melted chocolate, then granulated sugar. 

4. Add flour and salt. Beat well. Add eggs, 
one at a time, beating well after each addition. 
Pour batter into pan. Place pan on baking sheet. 

5. Bake at 350 ° F for 1 hour 20 minutes to 1 
hour 30 minutes until center is puffed and 
skewer inserted in center comes out clean. (Tbp 
of cake will have cracks.) 

6. Cool on rack 10 minutes. Remove sides of 
pan. Invert cake on rack. Peel off paper. Cool 
cake top side up on rack. 

To make Chocolate Whipped Cream: 

1. Chill large mixer bowl and beaters. Melt 
21/2 ounces semisweet chocolate and white 
chocolate separately in top of 2 double boilers 
set over hot, not simmering, water over low 
heat. Stir until smooth. Remove double boilers 
from heat but leave chocolates over hot water. 

2. Whip 2 cups cream in chilled bowl until it 
begins to hold its shape. Gradually beat in 1/4 
cup confectioners’ sugar and 1/4 cup champagne 
until cream is moderately stiff. Spoon half the 
whipped cream into another bowl. Set aside. 

3. Remove semisweet chocolate from water 
bath and cool 3 minutes. Using large bowl of 
whipped cream, quickly stir 1/2 cup whipped 
cream into semisweet chocolate. Quickly fold 
chocolate mixture back into remaining 
whipped cream in large bowl until smooth. 
Work quickly so chocolate does not harden in 
contact with cold whipped cream. 

4. Repeat with white chocolate and remain¬ 
ing whipped cream in other bowl. 

To serve: 

1. Dust cooled cake with confectioners’ 
sugar. Arrange cake on serving platter. 

2. Using a pastry bag, pipe chocolate 
whipped cream rosettes around cake. Garnish 
with mint sprigs. 

Yield: 12 servings 
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“ill kave 
a rose garden 
and a gazeko—keavy 
on tke blue grass.” 



Presenting Ckelsea America Flower Skows 

Buy a kulk. A kird katk. Or tke wkole garden. At Ckelsea 
America Flower Skows tkere are over 30 acres of award¬ 
winning gardens and displays on skow. And on sale. Come 
to Ckelsea America. And take kome more tkan a memory. 

© 

Rancho Palo. Verde., Calif. Feb. 6-9, Tel. (310) 648-6602 & Palm Beach, Fla. Feb. 20-23, Tel. (407) 793-7577 

Ticket, for sale at gate. 


(Signed) Katherine W Mountain 
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In A Cottage Qarden 






"Upper Chute" 
'Diameter 8 1/2" 
23-karat gold band 
'Edition limited to 14 firing days 
Issued with Certificate of Authenticity 
Issue ‘Price $38.50 


A Co [hector IPhate Series By Artist Afarty ‘Bed 

A loving gardener, rich soil and the misty 'English air, surround a charming cottage filled with the warmth of 
antiquity. Lovely images taken from real life locations in ‘England and brought to life under the brush strokes of artist 
Marty 'Bell. ‘Romantic beauty now presented in a lovely new plate series titled "In A Cottage (garden". 

The first garden in this exquisite series is called "Upper Chute" and is named for the village in which it is located. 

Until recently, ‘Marty's images have only been available in fine original oil paintings and limited edition lithographs, 
‘j/ow her paintings can be enjoyed by many more collectors. All four plates in this series are created on fine ‘English Bone 
China produced in Stoke-on-Prent, ‘England. ‘Decoration is accomplished under the exclusive direction of Marty Bell fine 
Art, Inc. in brilliant color, rimmed zvith 23‘JQjold. Phis may very well be the most elegant collector plate series ever produced! 

Don't miss out! Because of the popularity of this artist and the great demand for her work we encourage you to order 
your "Upper Chute" plate today. Visit your local Dealer or call toll-free (800) 637-453 7. 


© 1992 Marty Bell Fine Art, Inc. 
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Writings, Remembrances, Manners, Customs 

A Cottage Full of Christmas 







The American Christmas — candlelit, holly-sprigged, Santa-jolly—may well have begun 
here at Sunny side, the pretty cottage by the Hudson that Washington Irving built after he 
achieved literary success. His sketches and stories captured the delights of the English tradi¬ 
tions and old New York Dutch customs he loved and brought to lifefor thousands of readers. 
Now, as then, Christmas at Sunny side is celebrated, as he ordered, “in the good old style. ” 

“Christmas is here, 

Merry old Christmas, 

Gift-bearing, heart- 
touching,! Joy-bringing 
Christmas, Day of grand 
memories,! King of the 

Year! —Washington Irving 


Sunnyside, built in 7 837, is one of the 
prettiest of the Hudson River mansions, all 
towers and Gothic arches. Now a museum, 
the house is decorated and opened to visitors 
for candlelight tours every year. In each room 
costumed actors play the part of Irving's 
family or staff and offer up a look at the 
rollicking celebrations the author knew. The 
butler, left, ushers us into a house that, as 
Irving wrote, is full of “a gathering of part of 
the family at the cottage—that is to say, as 
many as it could hold and a little more." 

PHOTOGRAPHS WILLIAM P. STEELE. 

ILLUSTRATIONS DANIEL BENNETT SCHWARTZ. 

CONTRIBUTING EDITOR TRICIA FOLEY 
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“I now have my house fullfor 
Christmas holidays, which I trust 
you also keep up in the good old style. 
Wishing a merry Christmas and 
a happy New Year to 
you and yours. ” 


Without, the river lies locked in ice; within, all is 
warm and bright, the few decorations taken from the fir 
trees and holly bushes growing nearby. Christmas in 1847 
was still a simple festival, just beginning to shake off its 
Puritan sobriety and return to the time when traditional 
greenery, feasting a few gifts and, most of all, the sharing 
of conviviality with family and friends were important 
Though Irving had never married and had children of his 
own, he had nieces and nephews and brothers and sisters 
who saw him as the center of the party. He called his house 
"the Hive ," buzzing with happy family doings, “the cottage 
dressed in evergreens and enlivened by cheerful voices. ’ 
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Most of the furniture at Sunnyside is original to the house, and careful research 
into Irving's letters and writings, especially “Old Christmas” at Bracebridge Hall and 
his Knickerbocker history turned up customs as he knew them. A lavish dinner in the 
dining room, above and right, which included mincemeat pie, would certainly have 
been the centerpiece of Christmas Day. “The table was literally loaded with good cheer, 
and presented an epitome of country abundance, in this season of overflowing 
larders," he wrote. In the parlor above, all would have gathered for games and to mar¬ 
vel at the new toys that had tumbled out of the stockings. “Santa Claus gave me a little 
clothes horse, a game of solitaire, Peter Purrlewigs game," wrote his grandniece Kate. 



Santa certainly made his appearance here; 
Irving's writings portray Saint Nick as a jolly, round 
Dutch burgher, who scattered presents out of his 
pockets as he sailed through the sky in a wagon. 
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“This festival, which commemorates the announce¬ 
ment of the religion of peace and love, has been made 
the season forgathering together of family connec¬ 
tions, and drawing closer again those bands of 
kindred hearts, which the cares andpleasures ...of 
the world are continually operating to cast loose: 

of calling back the children of a family, who 
have launched forth in life, and wandered widely 
asunder, once more to assemble about the paternal 
hearth ... there to grow young and loving again 
among the endearing mementoes of childhood. ” 


Leaves 





“The hollow blast of 
wintry wind" may have brought 
a snow shower with it, cloaking 
the gables of Sunnyside in 
snow, above. The house was 
designed by Washington Irving 
with the help of George 
Harvey, a Hudson River School 
artist. Though he roamed the 
world, the house remained 
“my roost." 


The jolly gathering usually 
continued on until New Year's. 
Rooms like this one, with its cheer¬ 
fully painted furniture, would have 
held guests of all ages, for that 
was part of the fun. (“We have 
with us... a beautiful and delight¬ 
ful little girl about four years old, 
the pet of the house. She and her 
little aunt Charlotte are perfectly 
happy this morning Santa Claus 
having filled their stockings with 
presents last night, “ he wrote of 
one happy gathering.) Here, as 
above, a niece might have retreat¬ 
ed to put the finishing touches on 
a bit of needlework fora gift 
Then, after the feasts and the fun 
and the dancing all would have 
bundled into their sleighs and 
returned home, with memories of 
happiness by the hearthside in 
their hearts. 
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For additional information, see page 132. 
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garden catalogs from 
Jackson & Perkins 


What a selection: Exclusive and prize-winning 
J&P® roses, bulbs, perennials, flowering shrubs, 
tools and garden accessories — along with tips 
from America’s gardening experts. Your subscrip¬ 
tion includes our popular holiday gift catalog, too! 


J&P’s colorful, award-winning catalogs make it 
easy for you to shop from your home or office, 
whenever it’s most convenient for you. The 
quality is always superior and your satisfaction 
is completely guaranteed. 



CALL TOLL FREE 1 - 800 - 292-4769 

Or clip and mail the coupon below. 


C A>mll year of 
garden catalogs from 
Jacksdn & Perkins 

ORDER TOLL FREE 24 HOURS DAILY 

, 1 - 800 - 292-4769 

OR MAIL THIS CARD TODAY! 
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HowTo Order 


Victoria Private Collection 

Recognizing that beautiful things are not always 
easy to find, we are offering holiday prints, a calling 
card tray, velvet roses, slipcases, and our own special 
book filled with ideas for Christmas. 


Based on Baltimore album quilts, these paper 
“quilts” by artist Judy Severson (see page 52) mimic 
intricate applique with ingenious embossing. Both “Rose 
and Holly, ” below left, and “Baltimore Baskets, ” below 
right, are 17 1/2 inches square and come unframed. 




Reproduced from a Victorian 
original, this 4m- by 6-inch-wide 
silverplated calling card tray dou¬ 
bles as a beautiful perfume holder, 



(see also page 73). 

Handmade, as were the old- 
fashioned milliners’flowers, velvet 
roses—a Victoria fashion signa¬ 
ture—are a romantic way to dress 
up a suit or a hat. 


VICTORIA COLLECTION 

Dept. VCAP122; EO. Box 1764; Sandusky, OH 44871-1764 

Enclosed is my check or money order (no cash, please) payable to VICTORIA. 

Please send me the following items in the quantities listed below: 

_Silverplate Boudoir Tray @ $59-95 plus $4 $_ 

for shipping, handling, and insurance (total, $63-95 each). 

_Velvet Rose @ $49.95 plus $4 for shipping, handling, $_ 

and insurance (total, $53-95 each). PLEASE INDICATE 
COLOR: Cream_ Aubergine_ Black_ 

_Embossed Quilt Prints @ $24.95 plus $4 for shipping, $_ 

handling, and insurance (total, $28.95 each). Choose either 

Roses & Holly or Baltimore Baskets_or save 

$8.95 by ordering a set of both prints @ $44.95 plus $4 for 
shipping, handling and insurance (total $48.95 per set of 2 prints). 

_ Victoria “The Heart of Christmas” Book @ $20 plus $_ 

$4 for shipping, handling, and insurance (total, $24 each). 

_One Magazine Slipcase @ $8.95 plus $2 for $_ 

shipping, handling, and insurance (total, $10.95 each). 

_Three Magazine Slipcases @ $22.95 plus $4 for $_ 

shipping, handling, and insurance (total, $26.95 each set). 

Note: All items are shipped separately and shipping charges 
must be added for each item! 

TOTAL ENCLOSED $_ 

SHIP TO 


(Sorry, we cannot handle Canadian, foreign, or C.O.D. orders.) Please allow 30 days 
for delivery from our receipt of your order. We ship via United Parcel Service wher¬ 
ever possible. Orders outside the continental United States will take 6 weeks for de¬ 
livery via Insured Parcel Post. 





















Sample The Best For Only $5 

And Receive A Complimentary Bonus Gift! 


We invite vou to try the Clientele Advanced System 

for Beautiful Skin. See dramatic, instant results, plus 

receive a free gift—an elegant, vet sporty watch. 

perfect for work or play. 


For over ten years Clientele has been exclusively available in 
only the finest stores, Now, you can try the new Advanced 
Clientele System and experience the Dermatologist's unique, no 
nonsense approach to healthier, younger looking skin, 


Our Clientele Demand the Best 

Clientele is not like any other skin care you have used before, 
Only Clientele contains a special blend of antioxidant vitamins and 
plant enzymes to help fight free radicals—a key factor in the aging 
process. In just 30 seconds, you'll see fine wrinkles soften, Smoother, 
younger, more radiant skin, Visibly smaller 
^ pores. Less blemishes. Improved skin 

texture. Skin that stays younger 
I \ looking longer. Clientele won't 

* \ clog pores and is fragrance free to 

Bonus Gift be extra gentle. 



A Gift of Time 

Try the Clientele Advanced System now, and 
receive a two week supply of Surface Refining 
Lotion, Oil-Free Moisture Concentrate, New 
Advanced Line Treatment, a Gentle Cleansing 
Bar and a Bonus Wrinkle Cream —all for only $5 + 

$4 shipping. And here's the best part: If you call 
now and order with your credit card, you will also 
receive an additional bonus gift—this elegant, 
gold tone watch with a leather wrist band, valued 

at $40. FREEI 



Membership Privileges 

If you are pleased with the results you experience from Clientele, 
you won't have to do a thing. You will become a "Private Clientele 
Member" and receive a fresh supply of the Clientele Advanced 



System for Beautiful Skin bimonthly, at just the right time to replenish 
your supply for only $35 plus $4,95 shipping, billed to your credit 
card. Plus, as a Member you will also receive other complimentary 
health and beauty products from Clientele's physicians, just for 
sharing your valued comments on a short survey. 

Safisfaction Guaranteed 

Cancel anytime. There's no obligation or minimum purchase. If 
you prefer not to continue the program after you receive the $5 
special, just call within 15 days and you'll receive nothing further. 
The Bonus Gifts are yours to keep. (Gift watches are included with 
credit card orders only). 

Please specify the following when ordering: 

Your skin type: Your skin tone: 

□ Normal to Dry, Sensitive Skin □ Neutral Beige 

□ Oily, Blemish Prone Skin □ Deep Tan 


Credit card customers only. Call toll-free 

1 - 800 - 327-4660 


Clientele Victoria 7 Offer. 5207 N.W. 163rd St, Miami, FL 33014 


C I i e n t e I e 

For Healthier, Younger Looking Skin 


not test on animals and is packaged in biodegradable cartons. 


V7© 1992 Clientele, Inc. 


Clientele does 



















To make story time even more fun, 
Mrs. Bush has brought together 
a panel of experts. f\ /j\ 


Mrs. Bush’s Story Time on 


Experts agree reading aloud is the 
most important thing you can do to help 
your children get ready to read. And 
Mrs. Bush’s Story Time makes it fun and 
entertaining. You can tune in to favorite 
children’s stories, with special guests like 


M i?Bush’s 

Story 

Time 


Miss Piggy, Bugs Bunny, Garfield, Daffy 
Duck, and Yogi Bear. And you’ll be spending 
some very special time with your kids. 
Check your local listings to find out about 
our holiday specials and weekly story times 
between Thanksgiving and New Year’s. 


“Mrs. Bush's Story Time” is produced by ABC News in conjunction with Children’s Literacy Initiative. 

The series is made possible by Founding Sponsor The Chase Manhattan Bank, and the Barbara Bush Foundation for Family Literacy. 







Helpful Information 



elow, a selection of catalogs & brochures for a 
variety of products. Booklets arefree unless otherwise 


noted. 7b order, use the coupon between pages 126 & 127. 


1. Decorative Stencils for the Home. More 
than 150 beautiful designs plus the new designer 
collection. How-to books, paints, brushes. Adele 
Bishop. Color, $3-50, refunded with first order. 


18. Enchanting Christmas Treasures. 

Wonderful children’s books, Christmas cards, 
Valentine & Advent calendars, Tasha Thdor’s 18th- 
century furniture reproductions, magical prints, & 



HELPFUL INFORMATION 


■e, we 


A wonderful array of catalogs or brochures are listed 
on page 127 in this issue. They are offered by leading 
manufacturers to help you solve your home needs. 
Just circle the information you want, and as a reader 
service we'll forward your requests to the com¬ 
panies involved who will send you their material 
directly—as long as it is available. The material should 
be on its way to you from these companies within 90 
days of our receipt of your request. Price of catalogs 
or brochures, if any, is indicated by a sum following 
the number. Send your check, money order, credit 
card information or coins—no stamps, please—for 


the total cost of the information requested, plus one 
$1.00 service charge. Make remittance payable to 
"VICTORIA." Fill out this form, fold in half, place 
remittance in middle and seal on all four sides 
—make sure remittance is firmly sealed in envelope 
—and mail to VICTORIA, RO. Box 1713, Sandusky, 
Ohio 44870. To order by phone, call toll-free 
1 -800-241 -9111 ext. 309, weekdays from 9 AM-9 PM 
nationwide (closed holidays). In Ohio call 
1-800-241-7504 ext. 309. Please have your Visa, 
MasterCard or American Express Card information 
ready. 


1 .$3.50 

2 .$2.00 

3 .FREE 

4 .$3.00 

5 .$3.00 


6 .$3.00 

7 .$1.00 

8 .$1.00 

9.$4.50 

10.$1.00 


11 .FREE 

12 .$4.00 

13 .FREE 

14 .$3.00 

15 .FREE 


16.$1.00 

17 .$3.00 

18 .$2.50 

19......FREE 

20 .$3.50 

21 .$12.00 


22.$12.00 

23 .$2.50 

24 .$3.00 

25 .FREE 

26 .$2.00 

27.....$4.00 


28.$1.00 

29 .$2.00 

30 .$2.00 

31 .$2.00 

32 .$15.97 

U.S. only 


imbers 

ers. 


IE 


D 


This coupon must be mailed before March 31,1993 12/92 
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1C. 

Circle the numbers above of the advertisers’ catalogs and brochures that you wish to order, fill in the coupon, 
include check/m.o. or credit card information for entire order, moisten, fold, seal and mail. 


Fold here 
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State 

Tip 

I 

Phone _ 

} 




□ My check or money order is enclosed. 

□ Please bill my □ MasterCard DVisa □ American Express 


Account Number-Exp- 

Signature- 

Sum of booklets ordered... $- 

Plus $1.00 service charge. $_LOO— 

TOTAL ENCLOSED. $- 


Moisten, fold a seal 
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Mrs. Bush has brought together 
a panel of experts. \ 
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Helpful Information 



noted. 7b order, use the coupon between pages 126 & 127. 


1. Decorative Stencils for the Home. More 
than 150 beautiful designs plus the new designer 
collection. How-to books, paints, brushes. Adfele 
Bishop. Color, $3-50, refunded with first order. 

2. Victorian Time Machine. Hats, shoes, corsets, 
fans, books, toys, & more from bygone days. 
Amazon Drygoods. 80 pp., $2. 

3. Window & Patio Door Fact Book. Full-color 
brochure provides information on custom combina¬ 
tions, planning a project, choosing a contractor, and 
much more. Andersen Windows, Inc. 

4. Victorian Lamps. Fine quality handblown & 
handpainted; in traditional designs & reproductions 
of museum pieces. Aunt Sylvia’s Victorian 
Collections. $3 


5. Anne of Green Gables Gifts. Dolls, col¬ 
lectibles, toiletries, craft kits, comestibles, stationery 
music, books, cookbook, videos, & more. Avonlea 
Traditions, Inc. $3 


6. Christmas, Christmas, Christmas! Enjoy 
authentic Victorian decorations from our exclusive 
collection of “The Best of Christmas Past.”™ D. 
Bliimchen & Company. $3. 

7. Home Furnishings. Antique furniture & 
accessory reproductions, prints, lamps, & mirrors. 
The Bombay Company. Color, $1. 

8. Brass Beds, Iron Beds, & Daybeds. 
Heirloom quality; buy factory direct & save 50 per¬ 
cent. A Brass Bed Shoppe. Color, $1. 

9. Patterns for Period Clothing. Fashions to 
sew: Gibson Girl blouse, French drawers, camisoles, 
& more. Campbell’s. 72 pp. $4.50. 

10. Embossed-Tin Ceilings. TWenty-one tin¬ 
ceiling patterns & 11 cornice patterns; original 
designs; ideal for do-it-yourselfers. Chelsea 
Decorative Metal Co. $1. 


11. Country Curtains. More than 100 styles, 
including lots of lace. Charming ruffles fringed & 
lace-trimmed curtains in warm colors & floral prints. 
Balloons, festoons, & jabots in lined and insulated 
styles; bed ensembles & home accessories. Retail 
shops. Country Curtains. Color, 72 pp. 

12. Curtains, Draperies & More. Bed ensem¬ 
bles & accessories in addition to curtains & 
draperies; tailored as well as ruffled styles; more than 
100 styles & over 200 fabrics. Dorothy’s Ruffled 
Originals. $4. 

13. Sterling Silver Flatware. Hundreds of pat¬ 
terns available for immediate delivery from 
Fortunoff the source for silver since 1922. 

Fortunoff. 


14. Diminutive Lamps for Elegant Homes. 

New Treasury Volume II collection; mini catalog of 
porcelains, bronze-finished classics, candlesticks; all 
styles from Deco to Ming. Frederick Cooper. $3. 

15. Frigidaire Refrigerators. Today’s models 

are designed with your family in mind' built with 
generations of legendary Frigidaire craftsmanship. 
Frigidaire. _ 

16. Hummel Collectibles. The endearing charm 
of M.I. Hummel figurines by Goebel of Germany has 
captured the hearts of gift-givers for more than half 
a century. Goebel. Color, $1. 

17. Victorian Home Accents. Lighting, crystals, 
table & window lace, fringed toppers, candelabras, 
tassels, bellpulls, tapestries, prints, architectural 
repros, garden accents. Heath Sedgwick. $3. 


18. Enchanting Christmas Treasures. 

Wonderful children’s books, Christmas cards, 
Valentine & Advent calendars, Tasha Thdor’s 18th- 
century furniture reproductions, magical prints, & 
other Christmas treasures for all ages. Jenny Wren 
Press. $2.50,1 year subscription. 

19. Kamora Imported Coffee Liqueur. Avoid 
the holiday shopping madness with a free Kamora 
Gift Guide that offers culinary & entertaining acces¬ 
sories at reduced prices. Kamora. 

20. Chandeliers & Sconces. Original designs of 
genuine Swarovsky Strass; handpolished Brass, 
Venetian crystal wired gas reproductions; manufac¬ 
turer’s prices. King’s Chandelier, 100 pp., $3-50. 

21. Victorian & Farmhouse Collection Vol. I. 
Ranging in size from 1,000 to 2,000 square feet, 
these innovative plans feature styling reminiscent of 
the late 19th century; 25 plans included, with several 
full-color renderings. Larry W. Garnett & 
Associates. $12. 


22. Victorian & Farmhouse Collection Vol. 

II. These elaborate Queen Anne-style homes with 
wraparound porches & turrets, along with classic 
farmhouse designs, all feature distinctive floor plans; 
the 24 plans included range from 2,100 to 4,000 
square feet & several renderings are in full color. 
Larry W. Garnett & Associates. $12. 

23. Scottish Lace Panels and Yardage. 
Excellent quality lace; wide range of sizes and pat¬ 
terns. Credit card orders shipped immediately. 
London Lace. $2.50. 

24. Tea and Tea Accessories. Selection of tea, 

S tea accoutrements, tea foods, linens, note cards, 
re. Mary Mac’s TeaTimes Newsletter. $3 
25. Nordidllrack. The original cross-country ski exer¬ 
ciser provides the world’s best total body & 
cardiovascular workout Free brochure & video available. 
NordicTrack. 


26. Victorian Calligraphy Personalized Rubber 

Stamps. Angels, hearts, ornamental initials. Unique 
round stamp styles. More than 200 designs. Paper 
Angel. $2. _ 

27. Rubber Stamps. 56-page catalog filled with 

holiday how-to ideas. Over 700 Victorian & country 
designs plus stamp pads & accessories. Personal 
Stamp Exchange. $4. _ 

28. Potpourri, Spices & Teas. Thirty potpourri 
recipes; 325 herbs, spices, botanicals, & fragrance 
oils. San Francisco Herb Co. $1. 


29. Victorian Cards, Stationery, Gifts. More 
than 900 stationery & gift items, custom business cards 
featuring Victorian greetings; Tbwle silver, Crabtree & 
Evelyn. Catalog & sample notecards. Victorian 
Papers. $2, redeemable with first purchase. 

30. Victorian & Country Architectural 

Gingerbread. Gable decorations, spandrels, porch 
posts, balusters, brackets, railings cornices, mantel 
shelves, & more, all in solid wood. Vintage Wood 
Works. $2. _ 

31. “You’re At Home With Waverly” Idea 
Book. New for 1992,16 pages of color photographs 
featuring Waverly fabrics wallcoverings & home 
fashions products. Full of decorating suggestions 
for each room in your home. Waverly. $2. 

32. Victoria Subscription. A fresh approach to 
gracious living, delivered to your mailbox every 
month. Look For your first issue in 6-12 weeks. 
Victoria. 12 issues, $15.97, U.S. only. 



For your convenience 
in placing orders, requesting 
brochures or making 
inquiries of any nature, we 
offer this monthly 
directory of toll-free numbers 
for Victoria advertisers. 


Automotive 

Buick Motor Division 
800-4A-BUICK 
Saturn Corporation 
800-522-5000 

Beauty and 
Fashion 

800-421-0731 
Parfums Nina Ricci 
800-525-NINA 

Building and 
Remodeling 

Andersen Windows, Inc. 
800-426-4261 

FIome 

Furnishings 

Henredon Furniture Ind., Inc. 
800-444-3682 
Waverly Fabrics 
800-423-5881 Dept. 41 

Retail 

Crabtree & Evelyn 
800-253-1519 
FortunofF 
800-937-4376 

Miscellaneous 

Victoria Subscriptions 
800-876-8696 
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TRUE 
VICTORIA!' 
LIVINQ 

Three fascinating catalogs...filled 


with small indulgences, practical 
fantasies, and historical accoutrements 
to enhance your home, your garden, 
and your life. 


. Qeneral Catalog. 

, $3.°° ppd. Corsets, 

bonnets, noopskirts, fans 
& snoods, paper dolls, 
"" kitchenware, cook¬ 
books, toys & 


Pattern Catalog. 

$7.® ppd. Over 1000 patterns avail¬ 
able for Victorian & Edwardian 
clothing, plus Medieval, Civil 
War Military, 1920’s, 30’s & 
40’s...and more! 


Shoes & Boots Catalog 

| $5. 00 ppd. You’ve probably 
:n our footwear in the 


Victorian, Edwardian, Medieval and 
Renaissance eras...plus more! Sizes 
available for men, women and 
[^children. 

Amazon Drygoods 

■11119 Dept. H-6 

IllllVf 2218 East 11th St. 

Davenport, IA 52803 




Phone: 319-322-6800 
| - Credit Cards Accepted-^/ 


„* IpajSi • 


* are perfect for gifts 

& stocking stuffers. ^ 


# We have over 700 
original rubber stamp * 

& designs to create cards, 
invitations, wrapping paper, 
and tags for any occasion. 

-Jf Please send $4.00 for 

* our 56 page color catalog 
. and new heart-warming 

Christmas Flyer. % 


345 S. McDowell Blvd., #324 
Petaluma, CA 94954 


Holiday tea gifts .. 

• Mary Mac's TeaTimes Newsletter 

16-pages published 6x year. Learn 
the charming art of preparing and 
serving afternoon tea. 

$15.00/year • Canada $18 U.S. funds 

• TeaTimes Catalog - $3.00 refunded / order 

• Easy Tea Treats Cookbook $5.95 *$zso 


jt *#L 


pp 

Jan Dressier® Stencils 
'The Image of Elegance" 
For color Album send $4 to! 

The Itinerant Stenciller 
Wj. 11030 173rd Ave SE > 
Renton, WA 98059 
(206) 226-0306 _ 


Check or M.O.: TeaTimes P.O.B. 2556V 
Huntington Beach CA 92647 




Are you 
in search of 
a part-time 
career? 



Do you have four weeks a year you can 
set aside to work out of your home? 

If you would enjoy the opportunity to work 
with classic, traditional women's clothing, 
then being a Sales Representative for 
THE APPLE BASKET is for you! 

For further information, please contact 
THE APPLE BASKET 
R-O. BOX 38126 
Pittsburgh, PA 1 S238 
(412) 967-0160 


‘ of Green Gables'™ collectibles, porcelain 
dolls, soft dolls, craft kits, toiletries, comestibles, 
gardening seeds, fabric accessories, stationary, 
bone china plate and mug, wearables, cookbook, 
, videos, music, newsletter, all books by and 
; L. M. Montgomery and mu ' 


For catalogue of 16 


s, send $3 (refundable) t< 


Avonlea Traditions Inc. 
i Dept. 47, #1-9030 Leslie Street ( 
> Richmond Hill, ON, Canada L4C 7B5 < 
Tel: (416)886-7651 Fax: (416)886-7653 ' 


Inquiries from shopkeepers welcome. 


























































Tcike a Christmas trip back home 
with Emyl Jenkins! 


$14.95 + Shipping & Handling - Ind. + 5% sales tax 

t Ca?M- S 800-552-WREN Jenny Wren 
£ $2.50 for 1 yrs. P-O- Box 505 

► Catalogue Subscription: Mooresville, IN 46158 y 


^■irLmerica’s festive Christmas 
traditions began below the Mason- 
Dixon line, and now a true 
ambassador of the South presents 
the year’s most glorious gift book. 
Emyl takes readers on a sentimental 
and historical journey filled with 
magnificent photos and dotted 
throughout with charming stories, 
recipes, traditions and decorating 
tips sure to make your season bright. 

EMYL JENKINS’ 
SOUTHERN 
CHRISTMAS 

Foreword by Charles Kuralt 
Photographs by Chip Henderson 

With 250 full-color photographs. 


-Hu-CROWN PUBLISHING GROUPl 


^Vintage. dCotfxLng SPaitsxns. 

Recreate period elegance with our 
72-page catalog of delights. 

Catalog $4.50 or 
Free with order 



P405 
$ 8.50 ppd 
Sizes 10-20incl. 


Campbell’s 
“Historic Patterns 
and Other Treasures" 
P.O. Box 400-Dept VD-2 
Gratz, PA 17030-0400 


Replacements, Ltd. 


A Million Pieces! 

Active & Discontinued 
China, Crystal & Flatware. 

To Buy or Sell: 

Call (919) 697-3000, FAX (919) 697-3100 
or write: 

1089 Knox Rd., P.O. Box 26029, 

Dept. V1D2B 


Improve on your 
summer shape. 

ft 

1 

rxoruie i raen ormgs iimess muoors. 

Stay in shape when the weather turns cold with 
“The World’s Best Aerobic Exerciser”® — NordicTrack. 

By exercising your upper and lower body, NordicTrack 
bums more calories than exercise bikes, treadmills or 
stairclimbers — up to 1,100 per hour according to 
fitness experts. 

Its smooth, non-jarring, time-efficient workout takes 
just 20 minutes, three times a week. 

Stay off the diet « 

roller coaster >& 

With NordicTrack’s total-body 
workout you can keep your body fat V 

low, your metabolism high, and your 1 JK 

whole body tightened and toned ► mm. 

throughout the winter. 1 ■ 

Call now. £ — 

Stay in shape all year! 

NordiZpack 3May 

| Models priced from $299” to $1,299” ifl-home trial 

wmm 

m 

call 1-800-328-5888 ISh 

o w te NodcTrck Dept 388L 1 I 1 1 IN Sil8 









































LONDON LACE 

LACE WINDOW COVERINGS 

f M "A m ust visit shop"- Vogue 



167 Newbury Street Boston, MA 02116 
1-800-926-LACE • Catalogue -$2.50 


Herbal 
Handmade 
Recycled Paper 
Items 


;atal oguc $ 2.00 




SURRENDER INGS INC 

PO BOX 21669 -Vn V 

ALBUQUERQUE NN 
07154-9903 USA qy 

%f 


eas 




INTERNATIONAL TEA TIME 
Experience tea time as it's celebrated 
throughout the world. The 12 page 
newsletter includes tea lore, menus, 
table settings, recipes, book and 
travel reviews, sources and reader's 
g exchange. Great for gifts! 

H Rea’s Teas Newsletter is published 
IS 6 times a year. 

H $12.00 annually, $2.50 sample copy. 

H Send check or M.O. to 

b Rea’s Teas 

b P. O. Box 2578 

b Reidsville, NC 27323-2578 



(f New Perfective® creme 

FIGHTS WRINKLES LIKE RETIN-A 
WITHOUT THE IRRITATION. 

Perfective night creme contains Alpha-Hydroxy/ 
Glycolcomplex—anaturalfruit derivative, which 
helps reverse the skin aging process. Perfective 
moisturizing day creme with SPP15 protects your 
skin from damaging ultra-violet rays. You can get 
both2oz. cremes for $33.95 (price includes postage 
and handling). This is a $60 value, plus you’ll 
receive a free bonus ofa4oz. creme wash cleanser 
worth $8.50. TO ORDER call 1-800-438-0814 or 
send $33.95 to Perfective Cosmetics, Inc., Dept. 
VM92,1 Anderson Ave., Moonachie, NJ 07074. 

NO RISK MONEY BACK GUARANTEE 



FROM THE NECK UP ^ 

An llllustrated Guide To 

HAT MAKING 

Learn how to make felt, straw and fabric hats with 
the easy step-by-step instructions in the 
complete millinery book ever. 60 moderr 
historical patterns and list of suppliers. Spiral bound 
8 1/2” x 11". 200 pages. 
Send $20 + $2 postage. 
MN folks add $1.20 tax. 

Allow 4-6 weeks for delivery. 
No phone orders or credit cards. 
Send SASE for more information. 
Satisfaction absolutely guaranteed. 

1ADHATTER PRESS 
P. O. Box 7480-VM 
Mpls., MN 55407 



<5rassSed£ale! 

Once in a lifetime savings on 
heirloom-quality solid brass and 
white iron beds. Buy factory direct 1 
and SAVE UP TO 50%!! Special 
Bridal Layaway and payment plans. 
Send for our FREE CATALOG. 
12421 CEDAR ROAD 
CLEVELAND, OHIO 44106 
(216) 229-4900 

harass25ed 


Handcrafted Stained Glass 
Kaleidoscopes 

Rediscover your 
childhood imagination through 
the silent and magical world of 



Veronica's Gloss Images Cotolsg available an 

PO Box 334 complete line of kaleidoscopes 

Port Deposit, MD 21904 for $1.00, refundable credit 

41 0-378-5232 towards first purchase. 
























































CVICTOI^L 



SAVE UP TO 40% OFF SUG C. RETAIL._ 

Color catalog of Victorian & French reproductions. 
tggx: Shipped frt. collect h* 

Send $3 for catalog, foreign $6 " 

^MAI^THA c?Vf. ‘HOUSE 

as i 1022 so. DECATUR ST. DEPT VI292 

MONTGOMERY, ALABAMA 36104 
(205)264-3558 

■Rubber Stamps 

Personalized just for you'. 

Victorian style — A{j 



Signm s Tbrcdain Studio ^ 

Child-Tea-Set 

4-piece Victorian Style 



“Snow White ” 

Porcelain 


Rosenthal China 

Collectors-Christmas & Birthdays 



SUMMERHILL CRYSTAL 



Brilliant faceted crystal figurines 
designed by the artisans of 
Summerhill Crystal. Robbie Rabbit 
is the first three dimensional 
sculpted offering by Summerhill. 
The Warner Brothers Collection 
and Tom & Jerry — "The Movie" 
figures are also available. 

Catalog $3.00 
Summerhill Crystal 
P.O. Box 1479 
Fairfield, IA 52556 
(515)472-8279 



RENOVATOR’S 


Thousands of unique & 
hard-to-find items to choose from! 


SEND ME MY FREE CATALOG 


THE RENOVATOR’S SUPPLY : 

RENOVATOR’S OLD MILL, DEPT. 9263 I 

MILLERS FALLS, MA 01349 

_413-659 -2211 


BEFORE YOU BUILD 
OR REMODEL YOUR HOME, 
SEND FOR 



^ciyside ^Cjardens 

The Complete Garden Catalog 


For the discerning and demanding gardener — 
America’s most diverse and comprehensive cata¬ 
log. You’ll find a meticulous, world-wide selec¬ 
tion of the finest ornamental garden plants and 
hardy bulbs — almost 1000 varieties! All 
backed by The Wayside Guarantee. Ask now 
and this 132 page book-style catalog is yours 
FREE. (Delivered early Dec '92.) 

Send For Your Copy Today! 
Please Print: DS586 


City _ 

State_Zip_ 

The Wayside Gardens Co. 

1 Garden Lane, Hodges, SC 29695-0001 



^Tfree catalog^ 

Choose from over 100 styles of 
curtains and window treatments 
in warm colors, 


fabrics and 
patterns 
. . . many 
designs 
available 
only from 
Country 
Curtains. 
CALL TOLL FREE: 
1-800-876-6123 
24 hours a day, 7 days a week. 



□ PLEASE SEND FREE CATALOG 
NAME_ 

ADDRESS_ 

CITY_ 

STATE_ZIP_ 

Country Curtains, 

At The Red Lion Inn 
^Dept.5242,Stockbridge, MA 01262^ 

























































nformation on many 
of the designs and 
products featured editorially 
are listed here page by page. 

Page 20: Corduroy dresses—Tortellini, (800) 527-8725. 
Tights—Hanna Andersson, (800) 222-0544. Old Monterey Inn, 500 
Martin St, Monterey CA 93940; (408) 375-8284. "Classical Christmas" 
creamware—Vaillancourt, Ltd, 145 Armsby Rd, Sutton, MA 01590; 
(508) 865-0434. Cake stand—Lynn Hollyn for Porla, 225 Fifth Are., 
NYC 10010; (212) 685-4241. Fruitcake, stollen, & bflche de 
noel—Divine Delights, (800) 443-2836. Gift bagi^Brown Sugar 
Designs, 2661 Dow Ave, llistin, CA 92680; (714) 731-0900. “Joyeux 
Noel" dinnerware & “Bi|oux" stemware—Christian Dior, call (212) 
686-5080. “Royal" flatware—Jacques Jugeat for Puiforcat, (201) 939- 
4199. “Victoria" fabric—Waverly, (800) 423-5881, Dept U. Napkin 
ring—Mark Rossi & Assoc, 1623 Michigan Ave, Miami Beach, FL 
33139; 605) 673-8280. Bells—Kirk & Matz, (203) 743-4401. Tkpestry 
cloth—Beauregard for Cherubini, (602) 483-6878. Crystal orna¬ 
ment—Miller Rogaska, 225 Fifth Ave, NYC 10010. Philadelphia 
Windsor chair—Habersham Plantation, (800) 241-0716. The 1770 
House, 143 Main St, East Hampton, NY 11937; (516) 324-1770. 

Page 21: Heart ornament—Margaret Furlong Designs, 210 
State St, Salem, OR 97301; (800) 255-3114. Gift basket—Matthew G. 
Mead, 'Bug & Bowel, 18 Guay St, Concord, NH 03301; (603) 224- 
1087. Tablecloth—Beauregard for Cherubim, (602) 483-6878. 
Card—The Gifted Line, (800) 5-GIFTED, Ornament—Lenox, at gift 
& department stores or call (800) 635-3669. Robe—Eileen fct, 
(800) 899-WEST. Glass ball ornament^-Old World Christmas, (800) 
962-7669. Ribbon—Offray, at gift & stationery stores. Girl’s 
coat—Wicker Garden, 1327 Madison Ave, NYC 10128; (212) 410- 
7001. “Madeline" hat—Storybook Heirlooms, (800) 825-6565. Baby 
slippers—Reflections of the Past, EO. Box 40361, Bay Village, OH 
44140; (216) 835-6924 (catalog). Quilt—Thos K. Woodard, 799 
Madison Ave, NYC 10021; (212) 988-2906. Holly by 
Mail—Brandenfels Farms, (503) 397-3547 or (800) 821-0172. 

Page 24: Ivy wreath & custom arrangements — Juniper 
Farms, 53 Birch Hill Rd, Locust Valley NY 11560; (516) 674-6080. 
Candle shades—Ballard Designs, (404) 351-5099- “Classical 
Christmas" sugar bowl—Vaillancourt, Ltd, 145 Armsby Rd, Sutton, 
MA 01590; (508) 865-0434 or (508) 865-7490. Rubber stamps & 
stamping accessories—Personal Stamp Exchange, (707) 763-8058. 
Clock—Habersham Plantation, (800) 241-0716. Queen's List 
card—English Classics, 1129 226th Ave. NE, Redmond, WA 98053- 
5500; (206) 868-6152 (catalog). Bookends—Wooden Soldier 
catalog, (603) 356-7041. “Miss Read's Christmas Book” illustrated by 
Bacey Williamson is published by Houghton Mifflin Co. "Christmas 
Decorations from Williamsburg" by Susan Rountree, (800) 446-9240. 
“The Year of the Perfect Christmas Bee” by Gk ■ ■ • 

lished by Dial Books for Young Readers. “Our 
Album” by Marianne Borgardt & “The Story of Holly & Ivy” by 
Rumer Godden from Penguin USA. “Joy to the World” songbook & 
“Tidings of Comfort and Joy” from Rizzoli Books. “Southern 
Christmas” by Emyl Jenkins is published by Crown Publishers. “The 
Holly and the Ivy” by Barbara Segall & “Merry Christmas” by Barbara 
Ohrbach from Clarkson N. Potter. Black Watch cape & hair 
bow—Pleasant Co, (800) 845-0005. Robe—at Polo/Ralph Lauren 
stores. Velvet slippers—L.B. Evans, at Nordstrom's, Dillard's, Jordan 
Marsh, Abraham & Strauss, & other line department stores. Wrapping 
paper—Hallmark. Gift tags—Michel & Co, at fine stationery stores. 
Ribbon—Offray at gift & stationery stores. Sachets—Brown Sugar 
Designs, 2661 Dow Ave, Uistin, CA 92680; (714) 731-0900. Drop-leaf 
table—Dickens Collection , Hekman, at ABC Carpet & Home, (212) 
473-3000 or call (800) 253-9249. Wire tray—Dezine, Ltd, 421 Pike 
Rd, Huntingdon Valley PA 19006; (215) 322-0277. “Leaf Beilis” cur¬ 
tain fabric—Cowtan & Tbut (to the trade), 979 Third Ave, NYC 
10022. "Lazy" wool hat ($195)—Lola Millinery 2 E. 17th St, NYC 
10003; (212) 366-5708. Settee with "American Plaid”—Hickory 
White. “Holly Ribbons" china—Spode; (609) 866-2900. 

Page 27: “Christmas Decorations from Williamsburg", Susan 
Rountree, (800) 446-9240. Beret & dress—Karyn Sanders, Sweet 
Material Things, @14) 895-2519 (catalog $3). Hair bow—at Laura 
Ashley stores. Knicker suit—Wooden Soldier catalog, (603) 356- 
7041. Children’s shoes—Amiana, at Lester’s, NYC & Brooklyn, NY 
Tights & socks—Christian Dior, department & children’s stores. 

- '212) 355-2069. “Vines for America” ($7.95), 

01 Bayview; Fox River Grove, 1L 60021; (708) 
lantel—Mural Mural on Wall, (310) 476-6628 
46. Runner—Paula Gins Antique Linens, (303) 973- 
ks, glass jars, pot—Salutations, (310) 820-6127. 

Card—Winslow Papers, (800) 537-4C. 

Hardware, (800) 422-9982 (catalog $3). W. _____ 

(800) 874-8597. “Napoleon Ivy & Crown Ruby” pi:_ _| 

(800) 955-1550. Flatware—Kirk & Mate, (203) 743-4401. “Holly” 
teapot—Villeroy&Boch, call (800) 228-1404 or (800) 446-4553. 

Pages 30-31: Cafe Bon Homme, 844 Penniman, Plymouth, 
Ml 48170; (313) 453-6260. Antique lablewar^-Burton Gallery 842 
Penniman, Plymouth, MI 48170; (313) 451-1850. 

Page 32: Stella Alberti, 465 S. Sherbourne Dr, Los Angeles, CA 
90048; (310) 550-8530. 

Page 34: Blue Meadow Flowers, 328 E. 11th St, NYC 10003; 
(212) 979-8618. Ribbon—Vaban Ribbons, 225 Fifth Ave, NYC 10010. 

Page 37: L’Air du Bmps Cristal Li’ ’ ~ 
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Where to Shop & Buy 

525-NINA. Annick Goutal soap & candle—at Bergdorf Goodman, 
NYC; Barneys New York, NYC; & Henri Bendel’s, NYC. Bath powder & 
soap—The Thymes, at Gump’s, San Francisco, Stanley Korshak, 
Dallas, & Bergdorf Goodman, NYC. Pheromone—Marilyn Miglin, 
(800) 662-1120. Spread, candleholder, mirror, & vase—Wolfman- 
Gold & Good, (212) 431-1888. “Palikao" fabric—Manuel Canovas 
(to the trade), 979 Third Ave, NYC 10022. Blouse—Carmen Marc 
Valvo, at Neiman Marcus, Dallas, & Parisian, Birmingham, AL. 
Earrings & ring—Metropolitan Museum of Art Gift Shop, (212) 879- 
5500, Ext 2929 . Scarf—Han Feng, at Barneys and Bendel’s, NYC. 

Page 38: CandleiH-Claire Burke, at gift & specialty stores. 

Star garland & mirror—Wolfinan-Gold & Good Co, (212) 431-1888. 

Eau de Cologne Imperiale—Guerlain, (800) 882-8820. Eau 
d’Hadrlen—Annick Goutal, at Galeries Lafayette, NYC & select 
Neiman Marcus stores. Hair conditioner & lightening spray—J.F. 
Lazartigue, (212) 288-2250. Prizms gloss—Matrix Essentials, (800) 
282-2822. Bay—Portico, 379 W Broadway NYC 10012; (212) 941- 
™ -- '*-*■ rs, (800) 334-9790. “1000"—Jean Patou, 


Lafayette, (212) 355-0022. Scarf—Han Feng at Barneys New York; 
NYC & Henri Bendel’s, NYC. Earrings—Erickson Beamon for 
Showroom Seven, at select Saks Fifth Avenue stores, “Palikao” fab¬ 
ric—Manuel Canovas (to the trade), 979 Third Are, NYC 10022. 

Pages 40-42: Ashmont Boys Choir, Joseph & Phoebe Payne, 
86 Ocean St, Dorchester, MA 02124; (617) 288-2569. All Saints- 
Ashmont Church, 209 Ashmont St, Boston, MA 02124. 

Page 44: Velvet dresses—Sandra Johnson Designs, (801) 278- 
8235. Antique textiles—La Maison du Bal, 705 N. Harper, Los 
Angeles, CA 90046; (213) 655-8215. 

Page 46: Nutcracker ornament—Reed & Barton, (800) 343- 
1383. Herr Drosselmeyer—Oneida, at fine gift & department stores 
or call (800) 877-6667. Nutcracker Prince & Clara—Midwest 
Importers, at Christmas specialty stores. Wooden nutc 
World Christmas, (800) 962-7669. Sugar Plum Fa 
gift and department stores or call (800) 635-366 y. me iNuicracxer 
Ballet" is published by Andrews & McMeel. “The Nutcracker”: 
London Philharmonic, & storybook are from Angel/EMi Classics. 

Pages 52-53: Console (#E51)—Smith & Watson, 305 E. 
63rd St, NYC 10021; (212) 355-5615. “Anastasia Stripe" wallpa¬ 
per—F, Schumacher & Co, (800) 552-9255. Easel—Bombay Co, 
(800) 829-7789. B> order prints, see page 124. 

Page 54: Michael Oppizzi Flowers, 313 West 4th St, NYC 
10014; (212) 627-0189. Molinard—at Macy’s, NYC & Saks Fifth 
Avenue, NYC. Donna Karan New York perfume—at Bloomingdale’s 
NY & NJ; or call (800) 647-7474. Woman's blouse & 
jacket—Arabella Pollen for Showroom Seven, at Many's, NYC; Roz & 
Sherm, Birmingham, Ml; & Buffalo, Santa Monica, CA. Man’s 
suit—at Polo/Ralph Lauren stores. Man’s vest—Brmbull & Asser, at 
Bergdorf Goodman, NYC. Man’s tie—Salvatore Ferragamo, at 
Bergdorf Goodman, NYC. Rings—Metropolitan Museum Gift Shop, 
(212) 879-5500, Ext 2929. 

Page 56: Amphore de Parfum—at Christian Dior Salons in 
NYC, (212) 223-4646; Honolulu, HI, (808) 943-6900; & Beverly Hills, 
CA, (310) 859- 4700. Sienna Aftershave—call (800) 624-5211. 
Tiffany for Men Shower Gel—call (800) 526-0649. Guerlain cosmet¬ 
ics—call (800) 882-8820. Meta blouse—Romeo Gigli, at Spazio 
Romeo Gigli, NYC; Riccardi, Boston, MA; & Ultimo, Chicago, Man’s 
suit—Gian Marco Venturi, 820 Madison Ave, NYC 10021; (212) 472- 
5083. Shirt—at Polo/Ralph Lauren stores. Man's tie—lino Cosma, 
692 Fifth Ave, NYC 10019; (212) 246-4005. Earrings—Erickson 
Beamon for Showroom Seven, at select Saks Fifth Avenue stores. 
Rings—Metropolitan Museum Gift Shop, (212) 879-5500, Ext 2929 . 

Page 59: Antique book—Heritage Book Shop, 8540 Melrose 
Ave, Los Angeles, a 90069; (310) 659-3674. 

Pages 60-63: Mimosa Museum, 412 E. Second St, Covington, 
KY41011; (606) 261 -9000, is open weekends in December, 1-8 p.m. 

Pages 65: Fitted coat & wool dress—Morgane Le Fay, 151 
Spring St, NYC 10012; (212) 925-0144 or 1528 Montana Ave, Santa 
Monica, CA 90403; 610) 393-4447. Blouse—Lee Anderson, 23 E. 
67th St, NYC 10021; (212) 772-2463. Beret—Deborah Harper for 
Metropolitan Design Group, 80 W 40th St, NYC 10018; (212) 944- 

-- - ' Up Studio, (212) 794-8592 (by 

‘ ‘ at department stores. 
„ , , Santa Monica, CA & 

ie Plohound, NYC. Stockings—Hue, at department stores. 
Horse-drawn carriage—Sterling Ridge Farm, (203) 661-7943. 

Page 66: Plaid coat—at Carolina Herrera Boutique, Saks 
Fifth Avenue, NYC. “Gdgene" hat ($190)—Lola Millinery, 2 E. 17th 
St, NYC 10003;(212) 366-5708. Antique scarf & bag—Jean 
Hoffinan-Jana Starr, 236 E. 80th St, NYC 10021; (212) 861-8256. 
Antique chatelaine—Lois Nulman Studio, (212) 794-8592 (by 
appointment). 

Page 67: Girl's coat—Wooden Soldier catalog, (603) 356- 


. !) 722-7720. Velvet hat—John & Wendy, at Shoofly, 465 
Amsterdam Ave, NYC 10024; (212) 580-4390. Antique pin—Lois 
Nulman Studio, (212) 794-8592 (by appointment). 

Page 69: Hooded coat—Christian Francis Roth, at Saks Fifth 
ue, NYC & Bloomingdale’s, NYC. “Impact" woman's suede 
shoes—Robert Clergerie, 41E. 60th St, NYC 10022. Antique tapestry 
bag—-Jean Hoffinan-Jana Starr, 236 E. 80th St, NYC 10021; (212) 
861-8256. Stockings—Hue, at fine department stores. Man’s cash- 
mere coat & silk scarf—Alfred Dunhill of London, 450 Park Ave, 
NYC 10022; (212) 753-9292. Man’s shoes—Edward Green, at Paul 
Stuart, NYC & Gary & Co, Newport Beach, CA. 

Pages 70-71: Ornaments—Mark Langdon & Jim Burdette, 
Christmas Past, 21 Woodbury PI, Woodbury CT 06798; (203) 266- 
0522. Electric candles—A.R.T. Antiques Interior Design, (718) 
748-9133. Beetop star—Tbm Fox of Fox-Nahem Design, (212) 929- 
1485. Bims, tassels, & braids—Houtes USA (to the trade), (212) 


935-3900 or (310) 652-6171. Covered boxes—Sweet Material 
Things, PO. Box 689, Wallkill, NY 12589; (914) 895-2519. 
Fabrics—Kravet Fabrics (to the trade), 979 Third Ave, NYC 10022; F. 
Schumacher, (800) 552-9255; Hines & Co. (to the trade), (212) 685- 
8590; & Samarcand, (800) 334-3063. Ribbon—Vaban Ribbon, 225 
Fifth Ave, NYC 10010; (212) 889-3088. Chair (#D172) & table 
(#B58)—Smith & VRdson, 305 E. 63rd St, NYC 10021; (212) 355- 
5615. Door—Urban Archeology 285 Lafayette St, NYC 10012; (212) 
431-6969. Rug (#216833A)—Stark Carpet (to the trade), 979 Third 
Ave, NYC 10022; (212) 752-9000. “Floralesque” wallpaper—F. 
Schumacher, (800) 552-9255. “Leah" punch set—Galway Irish 
Crystal, (800) 633-7660. Candlesticks & tray—Bidor Rose, 28 E. 
10th St, NYC 10003; (212) 677-5239. Cape—Magashoni, at Betsy 
Bunki Nini, NYC; Simon’s Millinery, Pittsburgh, PA; & Lawrence 
Coveil, Denver, CO. Valance, lace panels, & runner—Jana Starr-Jean 
Hoffinan, 236 E. 80th St, NYC 10021; (212) 861-8256. Floral garland 
(on tree)—Sylvia Floral Design, (212) 874-3328. 

Pages 72-73: Antique calling cards—Ray Rieser, Cottage 
Antiques, 231 Freeport Rd, Blawnox, PA 15238; (412) 828-9201. 
Hat—Deborah Rhodes Collection, 7 W 36th St, NYC 10018; (212) 
564-7440. Ladle—Bidor Rose, 28 E. 10th St, NYC 10003; (212) 677- 
5239- Calling card tray—to order, see page 124. 

Pages 74-77: "Small Pleasures" by Raymond Whites, Little, 
Brown, & Co, (800) 759-0190. Ribbons—Vaban, 225 Fifth Ave, NYC 
10010; (212) 889-3088 & Offray, at gift & stationerv stores. 
Pillows—Thief River Linen, (218) 681-3919. Or- - 


. __„:s 78-83: Actors Theatre, 316 W Main St, Louisville, KY 
40202; (502) 584-1265 for information or (502) 584-1205 for tickets. 
“A Christmas Carol” is performed Nov 27-Dec. 23. 

Pages 84-87: Dorothy Timberlake Candies, Main St, Eaton 
Center, NH 03849; (603) 447-2221 (catalog). 

Pages 88-91: Flowers of the Meadow, 7744 Laurel Ave, 
Cincinnati, OH 45243; (513) 561-0882. 

Pages 92-97: Tiffany & Co, 727 Fifth Ave, NYC 10019; (212) 
755-8000. Holiday windows will be on view Dec. 3-Jan. 5. 

Page 98: Antique compote & vase—Bardith, Ltd, 901 
Madison Ave, NYC 10021; (212) 737-3775. Bowl—Gorham, at 
department stores or call (914) 242-9300. CSI runner—Saint Remy 
818 Lexington Ave, NYC 10021; (212) 486-2018. 

Page 99: Antique compotes—Bardith, Ltd, 901 Madison Ave, 
NYC 10021; (212) 737-3775. Bowl & candlestick—Oneida, at depart¬ 
ment stores or call (800) 877-6667. Serving spoon & fork & “King 
Edward" decanter—Gorham, at department stores, or call 014) 
242-9300. “Stafford Flowers" compote—Spode, 1265 Glen Ave, 
Moorestown, NJ 08057; (609) 866-2900. CSI tablecloth—Saint Remy 
818 Lexington Ave, NYC 10021; (212) 486-2018. 

Pages 100-101: Dress with peonies—Nancy Haber, at 
Cerutti, NYC; Saks Fifth Avenue, NYC; Children's Boutique, 
Philadelphia, & Razmataz Child, Atlanta. Dress with 
smocking—Sandra Johnson Designs, (801) 278-8235. Shadow stripe 
dress—Cachelle, at Purple Untie, Palm Beach, FL; Brown Eyed 
Susan, Salt Lake City UT, & Children's Boutique, Philadelphia, PA. 
Shoes—Amiana, at Pattycake, Nashville, TN & Brown Eyed Susan, 
Salt Lake City UT Tights—Bimfit, at department & children's stores. 
Aubusson carpet—Doris Leslie Blau, Inc, 15 E. 57th St, NYC 10022; 
(212) 759-3715. Flowers & garlands—Sylvia Floral Design, (212) 
874-3328. 

Page 104: Soft white silk duppioni coat & silk charmeuse 


the Bride shops; The Dresser, Fullerton, CA; Bayje Bridal, Aptos, CA; & 
Brides by Donna, Chagrin Falls, OH. Necklace—Gail Reiss for 
Showroom Seven, at Dress Circle, Pittsburgh, PA.Teardrop 
earrings—Miriam Haskell, at select Marshall Field’s stores. Biblecloth 
& napkins—Palais Royal, (800) 322-3911- “Skyline" compote, 
“Plymouth" candlesticks, ladle, & pearl earrings—Tiffitny & Co, (800) 
526 - 0649 . “Richmond" punch bowl & cups—Miller Rogika, 225 Fifth 
Are, NYC 10010; (212) 684-7290. “Hanover" compote—Whterford 
Crystal, (800) 677-7860. Aubusson carpet—Doris Leslie Blau, Inc, 15 
E. 57* St, NYC 10022; (212) 759-3715. 

Page 106: Epergne—Reed & Barton, (800) 343-1383. 
“Chantilly" flutes—Justin Tharaud & Son, 23 Maplewood Ave, 
Maplewood, NJ 07040; (201) 762-1422. Ribbons—Vaban, 225 Fifth 
Are, NYC 10010; (212) 889-3088. 

Page 107: “Chatsworth" china and “Stratford" 
platter—Spode, call (609) 866-2900. “Eloquence” flatware & carv¬ 
ing set & “Bel Chateau" flatware—Lunt Silversmiths, at department 
stores or call (413) 774-2774, Champagne bucket—Waterford, (800) 
677-7860. Antique napkins & framed picture—R.F. Antiques & 
Eccentricities, 13350 Church St, Guemeville, CA 95446; (707) 869- 
1021. “Eaton Knoll" china—Lenox China & Crystal, (800) 635-3669. 

Page 108: Gien-France “Pont aux Choux" tureen & bowls 
—Baccarat, 695 Madison Ave, NYC 10022; (212) 826-4100. “Ritz" 
ladle & spoons—Arthur Price of England, 41 Madison Ave, NYC 
10010; (410) 668-8442. “Chateau Gold” flutes—Oneida, at depart¬ 
ment & specialty stores. “Aillion" flutes—Waterford, (800) 677-7860. 
“Leah" vase—Galway Irish Crystal, (800) 633-7660. Rib¬ 
bons—Vaban, 225 Fifth Are, NYC 10010; (212) 889-3088. Antique 
tablecloth—R.F. Antiques, 13350 Church St, Guerneville, CA 95446; 
(707) 869 - 1021 , “Monbijou" candlestick—Rosenthal USA, (718) 
417-3400, Ext. 225. "Eloquence” wine coaster—Lunt Silversmiths, 
call (413) 774-2774, Star lights—Winterthur catalog, (800) 767- 
0500. Dessert champagne—Korbel Couvee Doux. 

Pages 119-122: Sunnyside, a property of Historic Hudson 
Valley Rt. 9 in Tirrytown, NY, one mile south of Thppan Zee Bridge. 
Candlelight tours, sponsored by Tbxaco & WQXR, Dec. 11-13 & 18- 
20; 5-9 p.m. For reservations, 014) 631-8200 or 014) 591-8763. 

Page 134: “The Birds’ Christmas Carol," Houghton Mifflin Co. 
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A Child Is Born 


'a winning child am 
in 1886by Kate, 
is excerpt from tEeg 



It was very early Christmas 
and in the stillness of the dawn, with th<S _ 
snow falling on the housetops, a little child was, 
bom in the Bird household. 

They had intended to name the 
Lucy, if it were a girl; but they had not ex; 
her on Christmas morning, and a re'al 
Christmas baby was not to be lightly 
named—the whole family agreed in that. 

They were consulting about it in the 
nursery. Mr. Bird said that he had assisted in 
naming the three boys, and that he should 
leave this matter entirely to Mrs. Bird; Donald 
wanted the child called “Dorothy,” after a pretty 
little curly-haired girl who sat next to him in 
school; Paul chose “Luella,” for Luella was the 
nurse who had been with him during his whole 
babyhood, up to the time of his first trousers, 
and the name suggested all sorts of comfortable 
things. Uncle Jack said that the first girl should always be named for her 
mother, no matter how hideous the name happened to be. 

Grandma said that she would prefer not to take any part in the dis¬ 
cussion, and everybody suddenly remembered that Mrs. Bird had thought of 
naming the baby Lucy for Grandma herself; and, while it would be indelicate 
for her to favor that name, it would be against human nature for her to sug¬ 
gest any other, under the circumstances.... 

But it was too profound a subject to be settled then and there, on the 
spot; besides, Mamma had not been asked, and everybody felt it rather ab¬ 
surd, after all, to forestall a decree that was certain to be absolutely wise, just, 
and perfect. 

The reason that the subject had been brought up at all so early in the 
day lay in the fact that Mrs. Bird never allowed her babies to go over night 
unnamed. She was a person of so great decision of character that she would 
have blushed at such a thing; she said that to let blessed babies go dangling 
and dawdling about without names, for months and months, was enough to 
ruin them for life. She also said that if one could not make up one’s mind in 
twenty-four hours it was a sign that—but I will not repeat the rest, as it 
might prejudice you against the most charming woman in the world. 

So Donald took his new velocipede and went out to ride up and down 
the stone pavement and notch the shins of innocent people as they passed by 
while Paul spun his musical top on the front steps.... 

Meanwhile dear Mrs. Bird lay in her room, weak, but safe and happy 
with her sweet girl baby by her side and the heaven of motherhood opening 
again before her. Nurse was making gruel in the kitchen, and the room was 
dim and quiet. There was a cheerful open fire in the grate, but though the 
shutters were closed, the side windows that looked out on the Church of Our 
Saviour, next door, were a little open. 

Suddenly a sound of music poured out into the bright air and drifted 
into the chamber. It was the boy choir singing Christmas anthems. Higher 
and higher rose the clear, fresh voices, full of hope and cheer, as children’s 
voices always are. Fuller and fuller grew the burst of melody as one glad 
strain fell upon another in joyful harmony:— “Carol, brothers, 
carol, l /Carol joyfully,/Carol the good tidings, /Carol merrily!/Andpray 
a gladsome Christmas/For all your fellnw-menjCarol, brothers, car¬ 
ol, /Christmas Day again. ’’ 


[// adventures, “The Birds’ 
iggin, brings back the mood of 
* " ir Christmas gift to you. 

One verse followed another, always 
with the same glad refrain:— “And pray 
a gladsome Christmas/For all your fel¬ 
low-men:/Carol, brothers, carol, 


Mrs. Bird thought, as the music 
floated in upon her gentle sleep, that she 
had slipped into heaven with her new ba¬ 
by, and that the angels were bidding them 
welcome. But the tiny bundle by her side 
stirred a little, and though it was scarcely 
more than the ruffling of a feather, she 
awoke; for the mother-ear is so close to 
the heart that it can hear the faintest 
whisper of a child. 

She opened her eyes and drew the 
baby closer. It looked like a rose dipped in 
milk, she thought, this pink and white 
blossom of girlhood, or like a pink cherub, 
with its halo of pale yellow hair, finer than floss silk. “Carol, brothers, car¬ 
ol,/Caroljoyfully,./Carol the good tidings,/Carol merrily!” 

The voices were brimming over with joy 

“Why my baby” whispered Mrs. Bird in soft surprise, “I had forgotten 
what day it was. You are a little Christmas child, and we will name you 
‘Carol’—mother’s little Christmas Carol!” 

“What!” said Mr. Bird, coming in softly and closing the door be¬ 
hind him. 

“Why Donald, don’t you think ‘Carol’ is a sweet name for a Christmas 
baby? It came to me just a moment ago in the singing, as I was lying here 
half asleep and half awake.” 

“I think it is a charming name, dear heart, and sounds just like you, 
and I hope that, being a girl, this baby has some chance of being as lovely as 
her mother;”—at which speech from the baby’s papa, Mrs. Bird, though she 
was as weak and tired as she could be, blushed with happiness. 

And so Carol came by her name.... 

Perhaps because she was born in holiday time, Carol was a very hap¬ 
py baby Of course, she was too tiny to understand the joy of Christmas-tide, 
but people say there is everything in a good beginning, and she may have 
breathed in unconsciously the fragrance of evergreens and holiday dinners; 
while the peals of sleigh-bells and the laughter of happy children may have 
fallen upon her baby ears and wakened in them a glad surprise at the merry 
world she had come to live in. 

Her cheeks and lips were as red as holly-berries; her hair was for all 
the world the color of a Christmas candle-flame; her eyes were bright as 
stars; her laugh like a chime of Christmas bells, and her tiny hands forever 
outstretched in giving. 

Such a generous little creature you never saw! A spoonful of bread 
and milk had always to be taken by Mamma or nurse before Carol could en¬ 
joy her supper; whatever bit of cake or sweetmeat found its way into her pret¬ 
ty fingers was straightway broken in half to be shared... 

“Why does she do it?” asked Donald, thoughtfully “None of us boys 
ever did.” 

“I hardly know,” said Mama, catching her darling to her heart, “ex¬ 
cept that she is a little Christmas child, and so she has a tiny share of the 
blessedest birthday the world ever knew!” 
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